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CONTAINING. 


Abe Three H undred Cee ad. 


_ Uncommon, REeceiers in 
Cooxtry, [| Prcxrting, 33 oF "gd 


. 2 1 
; * 


PASTRY, | \CANDYING, Ba 
EESSTEIFING, COLLARING, 6 


With PLAIN and EAX -; - 28 ate wr 
Tau8tion for preparing and drefling ever 
ry thing ſuitable for an Elegant Aer * 
tainment, from 'T'wo Diſhes to Five or Ib 
Ten, Sc. And Directions ſor placing 


2 
them! in their proper Order.. "2 4 
| CONCLUDING: anc | S. 

With many Excellent PA x $c k 112: Foe. 
the moſt Eminent Phyficians, of fingular: EE. ZR z 
ficacy in molt Diſtem pers incident: 5 o e 5 


Human Body: 1 8 
And to the whcle is prefix'ds; 8 TFz | 
such a copious and uſeful Bill of Fare of all bus . 


Proviſions in Seaſon for every Month of the Year.” 1 9 
no Pei ſon need be at a Lots to Wange N 
Variety of Diſhes. = -: hy RS - | 
. 8 Co „ 
"Ir Mrs. Sarah . 0 — 2 
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LADIES, | of VO 


= S there have been already 


Kind publiſhid, tho at a 


higher Price than that of 
this Book, which 1 pur into your 


172 A 2 ſay 


Hands, yet I think it necellary to 


many Collections of chi? 


. 
. 


888 


= fay ſomething, as to the Uſefulneſs 
thereof; and why with reaſon. it | 
may be preferr'd to the Reſt. 


IN the firſt Place then, the Con- 
tents are wholly furniſh'd from my 
own Experience, and. therefore La- 
dies may depend more ſafely upon 
them, than they could on ſuch 
Collections, as are gathered out of 
Common Receipt- Books, and which 
frequently, when they come to be 
put in Practice, deceive the Ex- 
peckations of thoſe who make uſe 
ol them. e 


+ SECONDLY. In the following 
Sheets may be found à compleat 
- Syſtem of a Houſe-keeper's Duty, 
hid dbwn in a plain and ealy. 
Manner; the Bills of Fate for the 
ſeveral Months in the Year, being 


: * e 
_ 4 * * 
> Ce 


DEDICATION. vi 

an Invention which with reſſ pect ta 
Its Copiouſneſs and Utility, will, 1 
venture to aſſert, nevet be ſurpaſſed 2 
by any future Writer upon this 


1- Subject. ; LM 
* | 
1- "ame y. The Es Care 
n Ms been taken, throughout the 
b Icveral Directions given in this 
Book, for preparing the niceſt- 


Diſhes, to avoid all unneceſſaty 
Expence, and, as far as the Thing ; 
was pradticable, to unite Frugality "ae 4 
unto Elegance i in Eating. | 


E Word, that! may not ae 
up too much of your time, from 
the more weighty Affairs of yout 
Families, give me Leave, Ladies, 
to aſſure you, that I have exert- 
ed the beſt of my Knowledge and 
8 in . the fol- 


A 3 \ lowing : 


ua, > 0: Sp. A - >" 28 


| lowing Pocket-Book for your Uſe; 
in which there is nothing otniced | 


that to me appeared profitable for 


vii D ED ICATION. 


a Houſe-keeper to know; and there- 
fore I make the leſs Queſtion of | 
your affording a kind Reception, 
to the well intended Labours of, 


LAPDIEsõò, 


; % Your 180 Humble 
{ a0 4 


” * 5 
IF ue | 


n Ang Obedient Servant 


Sarah Harriſon: 


Ir R E F AC E. 


* | Addreſſed to All 
Good Houſe-Wives, Ss: 


LAPDI S, | | 
o lb F Men. 
WG c/fcem thoſe Feminine Arts 
of Government which are 

== praftifſed in the Regulation 
f an abel, I may venture to 

4 ſſert, they ure of much more intrin- 

fieſ value than ſome admired branch= _ 

es of Literature; for to ſay te 
| Truth, What can be really of greater. © 
 . | Uſe, than by Prudence and good Ma. 
nagement, to ſupply a Family with 
all things that are Convenient, fram 
4 Fortune, hich without ſuch hon” | 


PREFACE. 

© would ſcarce afford Neceſſaries ? Cer- 
Taiuly no Art whatſoever relating to 
© rerreſtial Things, ought to claim 4 
Preference to that which makes Life 
Eaſy. 55 
When the Wiſeft and moſt Eloquent 
hade ſaid all they can, it will be 
found a thing impoſſible to perſuade 
Men! out of the moderate and reaſona- 
ble Gratifications of their Appetites 3 
4 good Dinner will ever be preferable 
to a bad One, and there are few ſuch 
Philoſophers to be found, who had ra- 
ther ſat down' to a Diſh of Beef Stakes, 


Zhan a well dreſsd Entertainment. 
_ But as it is not every ones Fortune 


to have a large and plentiful Eſtate, 
altho at the ſame time they want 
not a Delicacy of Genius fitted for 
the Uſe if it, fo that Species of 
OE onomy called Houſewifry, Conies 
 Paturally in here, in as much asit. 

: d teac hes 


„„ 
teaches how to ſupply the deficiency, 
of - Wealth, by dreſing and </poſrog 
all things Eleganthp. 

As this was the mam End propoſed 
in the compiling this Collection, ſo 
without Falſhood or Vanity it may 
be averred, that nothing hitherto pub» 
ed, can in that reſpect be near ſo 
uſe eful for in the firfs Place, the Re» 
ceipts are excellent in their Kind, tho' 
at the ſame time all_paſſible care has 
been taken in general, to ſingle out 
the leaft Expenſive and the leaſt Eu- 
baraſſed ; a fe good, I ngredients 
I || make the beſt Diſhes, * a crowd 
» [of rich Things, are apter to ſatiate 


> wes 9 | 


than to pleaſe the Palates of thoſe  . 


; who have the niceſt Taſte. 10 
„Asam, the Bill of Fare in a new and 
f || admirable Contrivance, to ſupply at 
s || one View, the frugal Miſtreſs of 4 
7 _ with a perfelt Knowledge of 


"2 ever 


1 * EFA CE. 
every thing that is in Seaſon ; ſo that 
fhe has nothing more to do than to 
ſele & what is fitteft for the Table, and 
the Receipts at firſt Sight dirett how, 
and in what manner, it may be Dreft, 
fo as to give the greateſt Satiſ- 
fattion. | 
The Country is the Place where ge- 
nerally Works of this Nature are beſt 
Received: I have we added an 
Appendix of the moſt Efficacious Pre- 
 ſeriptions, from the moſt admir d and 
+ applauded of the Faculty. Where Pro- 
ple live at a great Diflance from 
large Towns, things of this Nature 
are, I am ſenſible, highly uſeful, 
and J dare be anſwerable 65 their 
ſafety: So that I hope altogether this 
Volume will not fall ſhort of its Title, 
but be in all reſpeffs, an Houlſe- 
keeper's Pocket-Book, and Company 
FAMILY COOK. | 
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or Kitchin Uſe, - and the . "A J 


wh forts 0 renin which may be had 


in the Month of January, and bot. te 
rue n the maß e Ame, Pl 


7 


8.1, have; been (perſuaded to 8 L 
Print may BRpk, of NY "I 
think neceſſar to acquanrtr 8 3 
the 5 deſign of t the: "i 
Undertaking, which is to in-, _ 


form ſuch: „ as WF; 0 12 i 


* > ” © 
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2 _ The Houſt-keeyor's Pocket-Book. | 
= Higher rank of Fortune, how to Eat or 
* Entertain Company, in the moſt elegant 
. M.anner at a ſmall Expence. "Xl 

I have experienc'd in my own Houſe- 
keeping, that to buy things at the firſt 
Hand, is to fave at leaſt one third of the 
Expence: By living in the Country for the 
moſt part remote from a Market Town, I 
found it ſo; and then could not always pro- 
cure ſuch good things as I would, beſides 


the trouble of ſending a Man and Horſe for £1 
t 
( 


_—_ h HhÞok dis he — 11 


them; and when I have been in London the 

Caſe was little mended, if I ſent for Spices 

or ſuchthings to the Chandlers Shop, by lit- Fi: 
tle and little: I therefore adviſe you to lay 


prep 


out 


» The Houſe-kteper's Pocket=Book: 3 
or Olives, Pickl'd Muſhrooms, or Muſhrooms 
int dry d and powder'd, or Kitchup, or Muſh- 
room Juice, or Muſhroom Kitchup ; but 
ſe- if you have a Garden, then moſt. of the 
irſt ſweet Herbs may be gathered at any time, 
the except the Mint or the Pot ſweet nn wh = 
the which laſt are not good in the cold Weathere 
„II When you are provided of theſe thin $5, 
ro- Jyou may attempt any of the following 
des Diſhes, for I ſuppoſe you have Currans, 
for Raiſons, and Sugars at home. Remember 
the that good Lisbon Sugar is better for = 
ugar 


ces || Cookery than Loaf-Sugar, the Loaf - 

lit- Nis only uſeful on this account, to grate over 
lay Puddings or Tarts. 10 amt 00; By; 
ted The next thing I uſed to think on, was # 
ves, Iche ſeveral Seaſons of Fiſh, Fleſh, Fowl, | 
ep- Roots, Herbs, and Fruits, that I might. 
er; Inot be at a loſs how to provide a Dinner, 
at upon any emergent Occaſion, and as ut 
zuld Memory may ſometimes be deficient, ! 
t in made the following Memorandums in my © 
Red FPocket-Book, which I am of Opinion wil! 
Pen- be of uſe to every Houſe-keeper, viz : 
may It is to be obſerv'd that in all Dinners, if 
t to if they conſiſt only of two Diſhes, one 
ithsJhould be Boil'd and the other Roaſted or 
be- Baked, and likewiſe in every Entertain® 


and ment, the Boil'd Meats ſhould come firſt, 
um 2 
VIES, 12825 B 2 C H A P. 
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Io) * * 2 
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e HA. n. beg by 
1 1 ANUARY we may have the be following 


| Diſhes for the firſt Couxs k. 
H AM' and Chickens with Savoys or 

Cabbages, and Carrots if you pleaſe, 
the ee to be cut in Rin gs and 
laid neatly with the Greens in - {mall 
Diſh by themſelves, except a few to gar- 
ntſh- the Ham and Chickens. The Ham 
fhould have the Skin pull'd off, and then 
ſtrew d with Raſpings of Cruſts of Bread, 
which ſnhould be harden'd either with a 
red hot Iron, or. put a mort time in an 
Oven. | 


- Bacon, about three or four Pound, boil'd 
24 in ont piece, with Chickens and Greens 


2 


7 as before, but to be ſerv'd all in one Diſh. 
"Pick? Pork, done the fame as the Ba- 
con, and ſerv'd in the ſame manner. Note, 
two you! cram, or three good Chick- 
ens, ill for ſuch a Diſh, and 
may be Juan upon at this Seaſon as 
fine. Eating; vo may know when a Cock 
is young by his having ſhort blunt Spurs, 
aud always chooſe the Fowls with white 
Legs. 
"Caives-Heas, [with Bacon and 8 
or er — haſh'd with Oyſters, or ſever: 


othe 


* 1 


1 


1 


Der K 


. a | r 3 i jo, . ; 
Che Houſe=kaeper's 'Pocket=Book. 5 - 
" f =, 


| 2 | | 
ene be boil'd in one piece, and ſerve all 


2r Wl ſhould be ſlit lengthways, and laid in the 
e, middle of a Plate, ſurrounded with the 


<> io > 


d by way of garniſh, but if you have any 
ns Greens boil'd | TH 


your Spinage in a Plate by it ſelf, and ſome 
Gravy in a China Baſon for the fr 75 apt 
ey” 3: 


& e 12 
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Banter of Beef ted, with rich Sauce. 


See the Receipt. 1 1242 
Alcbebone of Beef, falted and boil'd with 
Greens and Roots, the Roots and Greens 
to be ſerv d in a Plate by themſelves, except 
a few for garniſhing the Beef. | 
Rump of Beef boild, with Greens and 
Roots, to be ſery'd as the foregoing. 
Leg of Matton boiPd with T erkips, or 
with er Sauce; ſerve the Turnips 


maſh'd on each fide the Mutton, or juſt} 
preſs'd and butter'd in a Saucer; the Oyſter 


auce to be pour'd over the Mutton. 
Stew'd Beef, Carrots, Turnips, Sallery 
and Leeks, &c. to be ſerv'd with toaſted 
Bread cut in Dice. n, 
Neck of Mutton and Broth or Soup. See 
W - ens 
Neck of Veal boil'd with Rice. See the 
Receipt. 
O Cheek ſtew'd, to be ſerv'd with 
toaſted Bread cut in Dice. 
5 oy”, falted and boil'd with Carrots, 
and Cabbage, or Savoys, the Greens and 

Roots all to be in the Diſh with it. 

Leg of Mutton, ſalted and boil'd with 
Roots and Greens, garniſh'd with a few of 
the Greens and Roots, but the Greens to 
be in a ſmall Diſh or Plate. 

Obine of Pork, ſalted and boil d with 
Greens and Roots, to be ſerv'd all in one 
: 7 


r ee 


5 


2e 


Diſh; and if you have a Turkey, roaſt it 
and bring it on the Table at the ſame Ae 
or roaſt Fowls if you have no Turkey, 
151 Gravy. Sauce, or boil'd Onions N- 
ter d. 
Pullets boid with Oyfer Sauce, alli in the 
ſame Diſh, garniſh'd with flicd Lemon. 
See Oyfter Sauce. 
ori Pullers boif d with 7 butter'd, in one 
ps Diſh, ſerv'd with ſlices of Lemon for gar- 
aſt niſh, "and ſlices of red Beet Roots. 
ter Neats Tongue aud Ladder, with Greens 
and Roots, the Tongue when it is ſtrip'd 
of the Skin after it is boil'd enough, may 
ed be ſerv'd with the boil'd Udder, and gar- 
nich with a fewof the Herbs and Roots, 
* the reſt muſt be ſerved in a ſmall . or 
te. . 
he Fricaſſee of Lamb. See che manner to 
make it either White or Brown. | 
th Scots Scollops. See the way. . - 
Hare dem d. See the way. 4 
ts, Breaft of Veal ragou d, with 7 1 
ad See the Sauce, to be ſer vd all in one Ba 
Brace of Carpe Stew d. See the Receipt. 
ith , Stew'd. Sec the Receipt for Stew- 
of | ing Carp. 
to Te — 2 Bail'd, this is a grand Diſhy and 
ought to have fry'd Flounders, laife 
th with it, OT fry'd Smelts. or Gudgcons A 
ne | bout it if they can be had, and a Sauce 


a N B 4 pour d 


The Hosgſe- keeper s Packets Boot.. 


i Dots 


8 The Houſe-keeper's Pocket=Book. 
pour'd over them of Butter, Shrimps, and 
Anchovies, or if Shrimps can't be had, ſome 
e ſupply their Place, or elſe 
"Muſhrooms, garniſh'd with ſlices of Lemon, 
or Orange, with red Beet Roots boil'd, 
and have a good quantity of Sauce in Chi- 
na Baſons or Silver Cups. See the Receipt. 
Soles Stew'd, theſe are Stew'd like Carp, | 
ſerve them garniſh'd with Lemon flic'd, 
red Beet Roots ſhe'd and fry'd, Bread eur 
in pieces as long as ones Finger. 
Cod Boild or Cod's-Head, to be ſerv'd 
to the Table like a Turbot, with a ſurve- 
ture of fry'd Fiſh, and Oyſters, and Muſh- } 
rooms. See the Receipt. - © | 
Flounders and Plaife, boil the Floun- 
ders in Salt and Water, over a quick Fire, 
and fry the Plaiſe with hot Lard, or gobd| 
Dripping; letting the Liquor in your Pan 
be very hot before you put in your Fiſh, 
and let your Fiſh be firſt well dry'd and 
flour'd, keep a quick Fire to yoùr Fiſh, 
and when they have drain'd in a Cullender 
before the Fire, place them handſomely in 
a Diſh, and pour over them a Sauce of 
Butter, Shrimps, Anchovies, Oyſters, or 
32 ſuch like; and the ſame Sauce in a Baſon, 
4 garniſh'd with Lemon, or Orange flic'd, 
and red Beet Roots; but ſee the Receipt. 
Tpbornhact, or Scate, this Fiſn is to be IS 
boil'd and ferv'd with Anchovies and But- 
1 229 | | | ter, 


The -Honſe-keeper's | Pos ket- Book. Y a9 
Ster, with ſome Shrimps, or Oyſters in the 
WSauce if they can be had, or elſe Muſh- 


elſe 4g : as you may ſec in the Sauce for 
on, WF 11h. ee. F NEE +15 
Fd Chub Stew'd, this is a River Fiſh, like 
hi- WW Carp, and fhould be ſtew'd like a Carp 
pt. or Tench, and cats as well as either. 
rp, Pauddings, there are ſeveral forts. See the 
-'d, MRcccipt,' as well as Pyes for this Month, 
cut but the Puddings muſt always come with 
the firſt Courſe. 1 
v'd Pancakes, ought always to come with the 
ve-firſt Courſe, and Fritters. Sec the Receipt. . 


Chriſtmas or Mincd Dyes, are generally - ' 
brought in with the firſt Courſe. See the 


1n- WF Receipt. | Ws „„ 

ire, Peaſe Soup See the Receipt, to be ſerv'd 
od with a French Role in the middle, and gar- 
Pan Iniſh'd about the edges of the Diſh with 
th, little ſpots of Spinage. 1 

nd Gravy Soup. See the Receipt. Serve this 
iſh, Nwith a French Role in the Middle. or a 
der Pullet in the room of the Role, and gar- 
in Iniſh with ſome ſpots of Spinage round the 
of edges of the Diſh, or elſe gratings of 


r 5 
Herb Soup. See the Receipt for faſt Days. 
-d, | Fifa Soup. See the Receipt: for faſt Days. 
rt Eggs adre/#d, in ſeveral forts of Amlets. 
be See the Receipt, | „ 


er, B * 


8 T he Houſt-keeper's Pocket=Book. 
Broil d or Boil'd Whitings, may be ſerv'df 


1 8 Chards, or White-beet e 
Leaves, T hyme, Winter-ſavory, Sage, Parſ« 
Jey, Sallery, Endive. | FTIR oY 


.. piece Fa Beef roafted, with Greens, 
to be garniſh'd with ſeme of them, and 


as a firſt Courſe, with Oyſter or Shrimp 
Sauce. See the Receipt. h "FF 
Scots Scollops. See the Receipt. C 
_ Boil ſquab Pidgeous, if you can get 
them, makes a dear Diſh but very elegant, ec 
with Bacon, and Herbs and Roots. See the 
Receipt. | 


The Herbs for boyling in January. 


1 


Spinage. Sprouts of Cabbages. 
Savoys. Coleworts. | 
—_— 

Roots for boyling in January. © 
Read-beets. | Parſnips. C 
Carrots.” _ | Horſe-rediſh. I 
Onions. | | Potatoes. K 
Tarnips. 


Herbs Sc. for the Pot. 


Diſhes for the Second Cov ns. + 


* 1 55 ge 8 into a Plate or little Diſh, 
and ſome Horſe-radiſh ſcraped about the 
Diſh Edges. | 


A 


The Houſe-keoper's ; Porket-Book: 11 
aß 4 Fore Quarter of Lamb roafted, to be 
np WWearniſh'd with red Beet Roots flic'd, or 


Diſh or Plate. x 
ct Shoulder of Mutton roaſted, with a Farce 
nt, of Oyſters, or Oyſter-fauce ; ſtrip off the 
the Skin when tis near enough, and Powder 
it with beaten Spice, ſome Powder of 
ſweet Herbs, and grated Cruſts of Bread. 
ee more in the Receipt, but ſerve it with 
Wlices of Lemon or Orange; but this is 
properly to be ſerv'd as a ſecond: Diſh, 
here a Buttock of Beef or ſome other 
arge Diſh boil'd has been firſt brought to 
the Table, and where there is a good many 
Company unexpectedly come in, and 
Fowls cannot be had, or have not been 
Kill'd a Day before hand, for Fowls are 
ough tho' never ſo young, if they are 
dreſt the ſame Day they are kill'd.. _ 
Fillet of Veal tuff” and roafted, to be 
garniſh'd with flic d Lemon, and ſerved 
ith ſome Butter melted in a China Baſon. 
Gooſe roafted, ſerved with a little Claret 
pour'd through the Body, into the Diſh, 
and Apple- ſauce on a Plate. 


NS, Turkey roaſted, with Pudding in the 
wy rop, and Gravy Sauce, garniſh'd with 
un, 


flices of Lemon or Pickled red Beet Roots. 
the See the Receipt. S 
6 | Hare: 


Lemon, or Orange, a Sallad in another 


12 The ne er's Pathet=Bodk; 


Hare roaſted, with a Pudding in its Belly, 
W to be ſerv'd with Gravy Sauce in the Diſh, 
and garniſhd with Lemon or Orang - 
= Aflicd; have ſome Claret or Veniſon Sales 

in a China Baſon. See the Receipt. 
Capons roaſted, with Sauſages, and Gra- 

vy Sauce in the A 8 with Le- 
mon licd. - | 
Pullets with Eggs, to be Groed with 
Gravy Sauce in he Diſh, and hard Eggs, 8 
chop d and butter'd in a Plate. 

N three or four in a Diſh, 
with Gravy, garniſh'd with flic'd Lemon, 
and ſome Pap Sauce in 4 Plate. See the 
. * 

- Woodcocks, three or * * in a Diſh, 
upon ſmall Toaſts of Bread, ſome Gravy ll * 
in a China Baiba, the garviſh ſliced Le- 
MON, 

Wild Ducks or Wi as eons or Eafterlings, 
two or three in a Dilh, roaſted with Sea- 
ſoning in their Bellies, and ferv'd with 
Gravy and Claret in the Diſh, and garniſh'd 
with ſlices of Lemon; have ſome butter'd 
Onions on a Plate. 

Teal, Three or Four to be ſery'd as the 
Wild Ducks. 

A Wild Duck with Six Snipes, or a Dc 

zen of Larks. _ 

Joa of Sturgeon pickl'd, 
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Neck 


= Neck, Loin, or Breaſt of Veal, roaſted 
Wand garniſh'd with flic'd Lemon. 
= Chine of Mutton IT with Gravy in 
the Diſh, and garniſh'd with Lemon flic'd ; 
bring a Plate of Pickles with this to the 


ra- ö | 
e- Cbickens roaſted, with. ors us, - the 
Aſparagus to be ſerv'd in a Diſh by them- 
ith WY ſelves, with plain Butter over them, and 
os, the Chickens garniſh'd with Lemon flic'd, 
| and Gravy in the Diſh. 3 THEE THAO 
th, Loin of Mutton and Oyſter Sauce, to be 
20, ſerv'd in the fame Diſh, with butter'd 
he Onions on a Plate, or Pickles. r 


Pig roaſted, to be ſerv'd with Gravy in 
ſh, the. Diſh, or white Wine, Water and Salt 
vii warm'd for the Sauce, and the Pig having 
c-M its Head firſt cut off, muſt be divided on- 

ly. Curran Sauce is not in Faſhion, + 
955 Lamb Pye, and other Pyes of the like 
da- Nature. 5 8 8 Dk 
th Calves Head roafied. See the Receipt. 
1d Hoes Head roaſted, to be ſeryd with a 
d little warm Claret and Water in the Diſh, 
and Apple Sauce in a Plate. 0". 
Hogs Hearſ/let. roaſted, with Spices and 
ſweet Herbs, to be ſerv'd with Claret and 
Water in the Diſh, and Apple Sauce in 
a2 Plate. | | | veg” 
Catves Pluck roaſted, to be ferv'd with a 
garniſh of Lemon. 
Hind 
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= : Hat butter d Apple Pye. 


14 The Houſe-keeper's Poc ket- Bool. f 
Hind Loin of Pork roaſted, to be ſerv di 
with Claret and Water in the Diſh, and vi 
Apple Sauce in a Plate. : m 


Inter- Meſſes or odd Diſbes for ſmall Families, ; 
= now in Seaſon. | 
Pigs Pettitoes boil'd, the Feet lit, and w 
the other Parts belonging minc'd,. and 
fſerv'd with Butter melted and a little Vine- Win 
gar and Lemon Juice. | 
Catves Liver roafted, and ſtuff d with the 
ſame mixture as we put in the Belly of an 
Hare, to be ſerved with Gravy, and gar- 
niſh d with ſlic'd Lemon or Red Beet Roots. 
Ox Heart roaſted, with the ſame Pudding 
in it as in the Hare's Belly; roaſt this either 
larded with fat Bacon or covered with 
Veal Caul; ſerve it with Gravy Sauce as 
ou do à Hare, and garniſh with ſlic'd 
emon. | i 
Fricaſſee of Tripe, white. See the Receipt. Ill 
Fricaſſee of Tripe, brown. See the Receipt. | 
Fry Tripe, in Batter made of Flower, 
Water, and a little Salt; ſerve it with 
Butter and Muſtard. 
Fricaſſee of young tame Rabbets, either 
with white or brown Sauce, to be ſerv'd 
with garniſh of ſlicd Lemon and fry'd. 
Par ſley. 4 6 


wy We Hts, 5 
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1 1 Hogs Liver, Crow and Sweetbread fryd 7 
nd With Pepper, Salt, and Red Sage cut 


GED — o 


mall, to be ſerv'd with Butter and Mu- 


ſtard, and garniſh'd with fry'd Parſley and 


x | / icd Lemon. 


' Veal mincd, to be ſerv'd on fry'd or 


oaſted Sippets of Bread, and garniſh'd 


WT with Lemon. 


Harſbes of Mutton, Lamb, Veal or Beef, 
in various ways. See the Receipt, to be 
ſcry'd with Pickles for garniſh. 

Calves Liver and Bacon fryd, to be 
ſervd with ſome Gravy and Butter, with 
a little Orange or Lemon Juice, and gar- 
niſh'd with ſlic'd Lemon. | 

Sweetbreads and Kidneys fryd, either 
of Mutton or Beef, with Muſhrooms, and: 
ſerv'd with a brown Ragoue Sauce, gar- 
niſh'd with fry'd Parſley and flices of Le- 
mon. 

Veal Sweet breads ragou'd, to be gar- 
aiſh'd with flic'd Lemon. 

Salmigundy, is made of minc'd Veal 
or Lamb, or Chicken, or Turkey, cut 
very ſmall, with fome Lemon Peel chop'd, 
ſome Apples chop'd, and ſome Onions; 
where *tis. liked, heap this in a Plate an 
ſerve it with Anchovies, Capers, and 
Olives. This is generally eaten with Oyl, 
Vinegar and Muſtard. | 


 Opinage  Þþ 


16 be Houſe=keeper's Pocket-Book. 
Spinage ftew'd and ſerv'd on Toaſts of 
Bread, with porch'd Eggs upon it, gar. 
niſh'd with ſlic'd Lemon. ado agen 
Collard Beef, to be ſervd in lices. 
Paotted Beef, to be ſerv d inflices. 
Tarts and Cheeſcakes. F 


DESERT. 


Pes rs, Apples, Cheſnuts, French- Plumbs, 
Turkey-Figs, unleſs you. have Sweet- 


meats, | 


CHAP: m. 
Of the Diſbes for the Month of Fezzuary. 


Hrſt Counss. - 
Oups of Gravy, of Fiſh,” and of Herbs, 
'I to be ſerv'd with a French Role in the Nv 
middle for Fiſh, or Herb Soup, and a ML 
Wild Duck or Teal in the middle of the 
Gravy Soup. | : 8 
Hen Turkey boil'd with Oyſter Sauce, 
to be garniſh'd with Lemon flic'd. g 
Turbot boil'd with Shrimps and Oyſters, If 
E garniſh'd with ſliced Lemon. 
Beef Marrow Bones, and black Hogs 
Puddings. 
FE *' - Marrow Puũdings. 
_ Chive of Mutton with Caper Sauce. 
En | Feu d 


of 
Als 
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Stew'd Tench. See the Receipt for 
ew'd Car ; 

Stew'd Carps, with Wine and Gravy, to 
o be garniſh'd with flic'd Lemon. 

Spring Pye. 15 

Eels Spitchcock, roll'd in Crumbs of Bread, 
ith ſweet Herbs and Spices. 

Scots Collops, with a Kidney of Veal, 
roaſted and ſe rv'd with Forc'd-meat Balls, 

Nlices of Bacon fryd, and garniſh d with 
Lemon ſlic d. 

Pike or Fack gee with a Pudding in 

is Belly, as the - Receipt directs, to be 
garniſh'd. with lie d mon and fry d | 

Oyſters. - 

Plaiſe and 8 5d ant boiFd 
Whitings, with Oyſter Sauce, garniſ d 
with flic'd Lemon. 

 Whitings broil'd, and Pickerels boil'd, 
with Shrimp Sauce, garniſh'd with flicd 
Ee 


As -Head, with "GONG and Shrimp | 
N 


Salt Fiſh, * Eggs or Parſaips. | 
Ham of Bacon, — Chickens and Herbs, 
ſuch as 8 Brocoly, or Lupines. 


"Second Covne. 6 I ATE 


gn Pidgeon rogfed, 1 bs 
_ Chickens 


* . 
4 > — 
wn 4» 4 
1 
+4 
7 7 


* 
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Chickens roaſted with Aſparagus. 
| Partridges roaſted with Moonſhine or Pa 
5 Sauce, garniſh'd with Lemon. 
| ' 9uails roafied, to be ſerw'd as the Par. 
= tridges. e 
ats Jongue and Ladder roaſted, with 
8 2 _ ficaiy'd * 
dung Rabbets fricaſſey d, garniſh'd with 
flic'd Lemon or Orange. ' | _ 
_. Young Rabbets roafled, garniſh'd with) 
Lemon. 3 
Turkey, garniſh'd with Lemon and ftrew- 
ed with grated Loaf Sugar. s. 
Trotters, to be ſerv'd up as a Tanzey. 
Fry'd Sole, with a garniſh of Lemon. 


& © = IN L 
Tarts and Cheeſtakes.  ' (© 8 


Pear Pye and Cream. 
Apple Pye hot and butter d. 


CAE WY, 
6 Of Diſbes in the Month of M ARCH. 
- Firſt Cou xs E. 


ISH of all Sorts, boil'd aud fry'd in 
a Diſh, to be ſerv'd with Lemon ſlic'd, 


and the Sauce in a Baſon. 8 7 
Soup, either of Gravy, Herbs, or DR. 
am 


Ham and Chickeus. or Pidgeons. 


Pole of Ling, ferv'd with Butter and 
Muſtard. 


the butter'd Eggs muſt be pour'd over 
Plate. 
Neats Tongue and Lader, with a 
and Roots, the laſt to be in a Plate with 
Butter, only a few by way of garniſh a- 
bout the Meat. 
Veal ftew'd, and ſerv'd with a brown 
Sauce. 
. Battalia Pye. 


Beef Marrow Bones, and Hogs. Puddin g, 


with Marrow Puddings. 
Mullets boi d, with Shrimp or Oyſter 
N 7 garniſh'd with Lemon. 
rps flew'd. 
Tk tem d, 
Tench boil 45 with oyſer or Sbrimp 


Sauce, garniſh'd with Lemon. 


Greens. 
4 Achebone of Beef boil d, with Greens and 
Michaelmas Carrots. | 


: Turbot. 

in Xe 

d 7 1 
Dies 

* by 

„ 3 


Salt Fiſh and Eggs, or with Parſnips, 
the Fiſh, and the Parſnips utter d in a 


Kuuckle of Veal boil'd, with Bacon and 


LY 
5 
* 
ay 
7 
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Diſbes for the Second Couns E, in this an 


Mont h. 


-- Chickens:roafted, with Aſparagus. 
. Dacklings -roafted, with gone Sauce, 
; a garniſh'd with Lemon. 
F Puffs, made of Currans, Marrow, Yolks 
1 of hard Eggs, Apples ſhred ſmall, Sugar | 
. and Spice, ry'd in puff Paſte, _ 
Ruff and Reeves roafted, to be ſerv'd 
with Gravy Sauce, garniſh'd with Lemon. 
Pike Barbecued, with Shrimp or . 


ſter Sauce. 0 
Skirret Pye. 
Pear Tarts," with. Cream. YE att 
'Y War 3 1 
WE "DESERT 


ue, Pears, China Oranges, Turkey 
1 Figs, dry d Grapes, French Plumbs, Al- 
_ - Ei Rallony, Attics, ren benz. 
= * * 


Sa — 
A. V. 


u ſons for the firft Cov xs x in April. 
Ackaret with Goosberry Sauce, but 


this is a dear Diſh. 
1 Fg Nero d, with t fry'd about 
3 


Tench 
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Tench boiPd, ſerv'd with Butter ae c 
and Anchovies, with Shrim 
Ham and Chickens, with rocoli. . 
Pidgeons boil d, wich Bacon and Sp pinage, 
Calves Head boil d, with Bacon and 
Spinage. 

Knuckle of Veal boiPd, with Bacon and 
Spinage, or Brocoli, the Brocoli to be 
laid in a Cullender Diſh. 1 
Lumber Pye. | 
Chine of Veal, ſerv'd with Spinag and ; 
garniſh'd with Lemon. - 

'Stew'd Beef, or Beef Alamode. - 

Fricaſſee o young Rabbets. 

Scots Collops as before, g with 9 
Lemon. 

Fricaſſee of Chickens, cither White or 
Brown, garniſh'd with Lemon. 


* 30 bo Bold, with Greens and young Y 


- WF Carrots. 

2 Leg of Lamb, with Spinage ſtew a. : 
Neck of Veal boil d with Rice. 
Veal or Lamb Pye. © 


For the Second Cou rs this Month. 
' Ducklings roafted, with Gravy Sauce or 
. green Sauce, an garniſh” d with Lemon ſlic d. 
Green Geeſz/roafted, with Gravy Sauce or 
greenSauce,and garniſh'd with Lemon ſlic d. 
. Butter d Sea ( abs, to be ſery in their 


Shells, _ 
Roe 
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Non Lobſters. n 

Lohfters and Prawns. © Fob! RN 

Cray B 75. * 33a e 

Laub roaſted, ae e or Kid- 

© ney Beans, but both the laſt are very dear, 
Z  PickFd Salmon. 

Pick d Herrings. 

- Chickens and Afparagns, of the laſt there 
are ſome forc'd, but for the moſt Part, we 
== have natural Graſs. 

March Pane. 

* Marienated Fi 1 
Butter d Apple S e Ehr. e 
Tarts, Cheofeakes, , and Cuftards. | 

E Fruits, vix. Nonpareil Apples, Pear- 

1 8 Ruſſet Pippins, Bonchretien Pears, 


cCöerries may be had, and Rasberries, at 
Mr. Whitmils at Hoxton as EEE 


If 


4 
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Diſnes for the Firſt C o us E. 


e Fee, with Roots and 8 mage 8 
or Parlnips 3 there N. de for 5 


Bor 
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Boil'd Leg of Mutton, with Roots and 

reens each to be Sarniſh' d with Carrots | 

lic 

Boil'd' Neck of Veal, with Greens and 

Roots. 

7 of Salmon boiPa, with fry'd a 
ſerved with Anchoyy Sauce, aud {a 

iſh'd with Lemon ſlic'd. © 

Chicken Dye. 9 9 — 

Calves Head, dreſt in a ad Madner.; 

Chine of Mutton, ie with Capers, 

| Roafted Fowls a 5 Daube, or fore d. 

Roaſted or boi'd Neats To ongues and Da- 

der, with Brocoli, or Lupines; and per- 

2p8. there may de ſome Collyflowers, or 

young Cabbages. 

Breaft of Veal ragow'd, garniſh? d vith 


7 Mac karel, with Goosberry Sauce, 
” Stew'd Carpe. 4 
 Stew'd Tench. 


Boil'd Puddings, to be ſervd with tink; 
proper Sauce. 
ans and Baton. 


Second COoUuR8sE. 40 


= Tt key outs roaſted, and you may 
e. lard them and ſerve chem with Roonthine 
* or 35 Sauce. A 

z are now Rarities, free them b 
4 utter or Gravy. „* 2 22.55 gong 
the '\ Oy "2 e 


2 | 7 br Hoa/e-keeper? 5 Pocket-Book. 

| Duails roafted, _ with Lemon. 

Daun or Cray FWP. « 
Collard Eels. 5 
Haunch of Eulen roaſted, with in In 

Sauces of ſeveral Sorts. 

B Leveret roaſted, with Veniſon Sauce. 

Fun roaſted, with Vinegar Sauce. 

1 Duarter of "Kid roaſted, with Veniſon 


Sauce. b 

Curran Fritters, with grated Loaf * , 

over them. | P 
Roaſted Lobſters. 


4 ; Dung Ducks roaſted, with Gravy Sauce E 
=p or en Sauce. 
reen Geeſe, with Gravy Sauce or green 
Sauce. 8 „ 8 
Aparagus upon Toaſts. | 52 
0 Ou and Checleakes”” ed 


_ = 


al 


PDE SE RT. i 
Appic I wn and "ER Se. 
L 
CHAEL:vW. "3 
3 * Proviſion for TOA. 
3 288 Firſt Cov FT PS 
1 12 M aud Chickens, with Cabbage or 
= - Collyflowers. 
* 5 5 — Puddings, and Marrow: Bones 


or Beef. Houncb 


23 
Haunch of Veniſon, ſalted and boil'd, 
with Collyflowers, or Cabbay ges and Tur- 


a — of Mutton and n Beans. 
Stew'd Carp. 85 
Stew'd Tench, 
Lamb boil d, with Coll pflowers or Cab- 
bages. 
Roaſted Pike, or Barbet, with a Pudding 
A ¶ in the Belly, w be ſerv'd with a Sauce of 
Butter, Gravy and White Wine, Anchovy, 
and Shrimps. | 
Humble Pye. | 
Be Lamb Stones ragou d, with Sweetbread, 
> Mgarniſh'd with Lemon. us 
Did of Mullets boil d. 
" |. Sew'd Soles, rai d with Smelts e I 
and fry'd Bread —_—_ 
| Macka#el boil'd. 
8. Beans and Bacon. 
. Brea of Veal ragou d, garndh with 
Lemon ſlic'd. 
Trouts boil'd, and ſerv'd with Ancho= _ 
vy Sauce. > 
Fowl of Salmon boiPd, ſerv'd with Lobs * 
ſter Sauce, . garniſh'd with fry 'd Smelts, i 
Lemon lic J. try d * "md Horſe- 7 
Radiſh ſcrap'd. 
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TY 4 Frica fee of Rabbets, or Chickens. 
* 7 on P 73 3 

iece 0 | 1 with Collylowers I 
8 h 3 


cb 
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Pig roaſted. 

2 of Veniſon, ſalted dad boil'd with 
Collyflowers and Turnips. 

— boil'd, with Bacon, Collyflow. 
ny and young Carrots, ſcrv'd in one Diſh, 


Second'Covu RSE. 


| Pheaſant Pouts, ſerv'd with Gravy Sande 
Turkey Pants, ſerved the ſame. as the 
Pheaſant, and there m oy be ſome Moon- 
ſkime. or Pap Sauce, both may be garniſh'd 
with Lemon ſlic'd, or vfied Raſpings of 


© _ Bread on the Edge of the Diſh. 
þ . "Young Ducks roafted, with green Sauce, 
or Gravy Sauce. 
_ rogftes, with Veniſon Sauce. f 
- = =og or Crayfifh. ] 
Young Rabbets rooted, mird win 
le. ſlic'd. — 


Jotul of Sturgeon. 

Wails 1 to be ſcrvd as the Phe 

3 fants. 

1 Fry d Soles, to be ſerv'd with a Sauce of 

1 Butter, Arichovics, White Wine, Spice, 

p Gravy 223 Shrimps; you may garniſh with 

Lemon flic'd Horſe-radiſh ſcrap'd. 
Spitchcock Eels, ſerv'd with 5 * 


| 


5 l n 


; a 
F Sauce, garniſhd with Lemon the'd.. 84 
3 _ Collard Eels. ..v.2a0 is 
4 P 5 ug l ; 960 


. * * 
4 we „ = 
FF 
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Cream and Fellies of ſeveral Sorts, 
Leveret roafted, with Veniſon Sauce. 
Butter'd Crabs. | N 
Cuftards. 
Tarts and-Cheeſcakes. © 

Sullibubs. 

Peaſe, either tols'd up with Gravy o or 
Butter. 

A Chine of Salmon, try'd with Anchovy 
Sauce, garniſh'd with Lemon. 

Skirrets bold, to be ſery'd with Sack, 
Butter and Sugar, and garniſh'd with 


ö Lemon. 
I FRUITS. 
Cherries, Strawberries, Junetin Apples, 
Currans, Muſculine Abricots, N 
5 Pears, ſome early Figgs. 
* CHAN. VIII. 
| 4 a the Proviſions for JUL v. 5 


ice, Firft Counss. MY 
nal F Reſb Salmon boil'd, with Shrimp and 
Anchovy Sauce, to be ſerv'd with a 

VN garniſh of Lemon flic'd, and Horſe Radiſh. 
Trouts boil d, and ſerv. with butter d 

Lobſters. = | 

A | Grand Sallad. f re Ch 
"OY C 2 Carps 


3 = ſerv'd with Collyflowers, Cabbage, Kid- 
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Cams ftew'd, with a garniſh of Spitch- 

cock Eels and Lemon lied, and a Baſon 
with Anchoy vy Sauce. 

Tenc h ftew'd, and ſerv' d as the Carps. 
Pie or Barber roafted, with a Pudding in 
the Belly, ſerwd with Gravy Sauce and 

garniſh'd with Lemon. | 

Ham and Chickens, with Collyflowers or 
Cabbages. 

Beef boil d, with Collyflower or Cabbage. 
Note. Never iquecze your Cabbage, but 
let it drain only, then cut it and m_ it up 
with thick - 
Cbine of Veal. | 
==. 
© Puddings boitd, of ſeveral Sorts. 
© Marrow: «5% and Hogs Puddings. 
Patty Ro 355 | 

Pidgeon Pye. 
Vieniſon Paſty. 
Fowls boil, with Bacon and Colly- 


flowers. 
Haunch of © dds, ſalted and boil'd, to 


ne) Beans and Turpips. 

Shoulder of Mutton ſalted and boil'd, : 
with the ſame F urniture as the Haunch ] 
of Veniſon. -* 

-- Scots Collops, to be parniſh'd with Lemon. T 
L 


Pidgeons boi? a, with _ and Colly- 


flowers, Sc. N 
* 8 Calves 
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Calves Head boifd, with Bacon and Col- 
. th or Cabbage, or made i into a grand 

ith. * 8 | 

Beans and 3 

Mackarel. 7 

Turbot boit'd, and Grd 1 Shrim mp 
or Lobſter Sayce, arniſh'd with 2 25 
Smelts, Lemon and Horſe Radiſh. 


Second COURSE. 


Sauce, and garniſh'd with Lemon. 
Young Tame Ducks roaſted, and ſerv'd as 
the Wild Ducks, but ſome butter'd Onions 
maſh'd on a Plate. 

|  Partridges or i roaſted, and ſerv'd 


with Gravy in the Diſh, and Moonſhine or 
Pap Sauce on a Plate. 


Young Wild Ducks which 25 Flappers, I 
| roaſted, and ſerv'd with Gravy and Claret 


Shoulder of Veniſon roaſted, with GN = 


* Sauce in the Diſh, 


Plate. 
9. Lobſters or ** or Crayfiſh, umd | 
with Fennel. 


4 Marinated Eſb. SEW 4 
h - Collard Pig ſhic'd, and garniſh 3 with 4 
£ Lemon. | 


Collard Eel in the Collar, garniſh a with 
Lemon. 


Lemon or Naſtertium Flowers 
C 5 Collard 


d Claret Sauce on a2 


Potted Veniſon in A, garniſt'd with 


\ 
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Potted Beef in ſlices, garniſh'd as before, 
Hare roafted, to be ferv'd with Gravy 


Sauce in the Diſh, and ſome Claret Sauce | 


on a Plate. 


Turkey Ponts roafted, with Gravy Sauce | 


in the Dith, and ſome Pap Sauce on a Plate, 
 @Oheaſant Pouts roaſted, and ſervd as 
the young Turkeys. 
Pidgeons roaſted, to be ſerv'd with Butter 
and Parſley. i 
Peaſe, either toſs'd up in Gravy or But- 
ter, garniſh'd with boil'd Mint. 
Rabbets roaſted, garniſh'd with Lemon. 
Su Mackarel, garnith'd with Fennel. 
_ Tanſy, garniſh'd with grated Loaf Sugar, 
and Orange or Lemon. | 
Squabb Tame Pidgeons roaſted, and ſerv'd 
with Parſley and Butter, with ' garniſh of, 


Lemon. | 


_. Tarts, Cuſtards in Cups, Cheeſcakes and 


' Plumbs, ſome early Grapes, Peaches, 
Abricots, Currans, Goosberries, Raſpber- 
ries, ſome Strawberries, Cherries, Apples 
and Pears, Pine Apples, and about the 
end ſome Philb erte. 


CHAP, 


_ © Collard: Beef in flices, garniſh'd the fame || 
r neg | | 
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CHAP. IX. 


The Proviſions for AUGUST. 


Firſt e 


EG ef Pork ſalted, and boil'd: with 
Turnips, Carrots, Cabbage and Col- 
lyflowers ; to be ſerv'd with a garniſh of 
every one, and the reſt butter'd, and ſerv'd 
in a ſmall ſingle Diſh. 
Pig To rag to be ſervd with a little 
White Wine, ſome Salt, and a little piece 
of Butter warm'd together, and the Pig 
only brought to the Table, with the Head 
lit thro' the Middle, and the Body chin'd 
down thro' the Middle, with the Sides 
laid by one another, but the Brains muſt 
be maſh'd, and mix'd with the Sauce. =— 
Ham and Chickens, with Collyflowers or 
Cabbage. | 
Haunch of Veniſon, ſalted and boil'd with 
the aforeſaid Furniture, 3J 
Haunch of Veniſon roafled, to be ſerv'd 4 
with Gravy Ser in the . and ER | 
Sauce in a Plate. 8 
Veniſon Paſty. 125 
Stew'd Carp or Tench, — with 
Spitchcock Eels, and Lemon ſuc d, with 
Horſe Radiſh ſcrap'd. 19:63 
Biſque of Fiſb,, that is bim of 1 
C. 4 ſorts, 


eee 
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ſorts, ſome boil'd and ſome fry'd, or boil'a | 
with a rich Sauce of Butter, Gravy, An- 
chovies, White Wine, Spice and Muſh- 
rooms pickled, and Shrim The Sauce Þ 
to be ſervd in a Baſon, after a little has | 
been pour d over the Fiſh. | 
Forced Fowls, or Fowls & la Daube, to 
be ſery'd with fry'd- Muſhrooms dipt in 
Butter, and a rich Gravy Sauce, garniſh'd 
_ fry'd Skirrets, —— and Lemon 
ic 
Humble Pye. 
Piageon Py. e. 
Fricaſſee of Chickens, or Rabbets whole. 
| Rabbets boild, with butter d Onions. 
| Beef alamode. & 
Florentines. 
Beans and Bacon. 
Chine of Mutton, with ſtew'd Cucumbers, 
to be ſerv'd in the ſame Diſh. 
Second Couxs E. 
Pheaſants and eas: cl n. as 
before. | 
| Marinated Fiſh. | 
Turkey Pouts roaſted, with M Gravy Sauce, 
and garniſh'd with Lemon. 
 Lobfeers, either roaſted or Cold. 
_ Butter a — in their Shells, or on 
Toaſts. 2 
Broil d Pike, or  Spitchco ck Eel. 
Salmigundy. 


Calves 


le. 


rs, 
as 
cc, 


ON 


Joes 


and Muſtard, 
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Calves Liver roaſted and ſtuff d, to be 
ſery d with Gravy Sauce. 


Pork Griskins, to be ſerv'd with Butter 


Ox Heart Stuff'd with forc'd Meat, and 


© roaſted, to be ſervd with Gravy. 


Chickens roaſted, with Gravy Sauce. 
Tanſy, to be ſerv'd with Lemon, or 


Orange, and grated over with Loaf Sugar. 


Tarts, Cuſtards and Cheeſcak es. 
Fellies, of ſeveral Sorts 


Creams, of ſeveral Sorts. 


Collard Pig. 
Collard Eel. 


Potted Veniſon, in ſlices. . 


Potted Beef, in Nlices. 
Collard Beef, in ſlices. 
Peaſe. 7 


FRUITS. 


Grapes, Plumbs, Pears, ' Figgs, Raſp- 
4 Peaches, Abricots, Apples, Mu 


berries, Currans, Melons, 


CHAP. 
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| CHAP. X. | 
Proviſions for S EPT EM BER. 
„ . 
EEF /alted and boil u, with Collyflow- 
D ers, Cabbage, Carrots, or Turnips, a 
Jou will; ſerve the Beef alone, with a 
garniſh of any of the foregoing Roots 
and Herbs, laid here and there about it, 
and the reſt of them diſpoſed handſomely 
in a {mall Diſh, with melted Butter. 
A Leg of Pork boild, with the fame Fur- 
niture as mentioned for the Beef: Note, 
your Pork is the beſt of the black Breed, 
and to be kill'd at fix or ſeven Months old. 
Kunuckle of Veal, boil'd with Bacon, and 
4 ſerve it with Cabbage or Sprouts of Cab- 
= bages in the ſame Diſh, ; 
; |  - Chine of Mutton, with ſtew'd Cucum- 
ders, garniſh'd with Lemon, and in a ſmall 
Diſh, ſerve at the ſame time a Sallad of 
Purſlain, Cabbage Lettice, and Naſturtium © 
Flowers, with the Yolks of hard Eggs 
cut in halves on the Edge of the Diſh a- 
dort the Sallad. | = 
Of Gegſe rogſted, and ſerv'd with a little th 
bl warm Claret, pour'd thro' their Bellies g, 
1 in the ſame ith, and Apple Sauce on aff Ci 


Plate. 
Haunch 
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Haunch of Veniſon ſalted and boil'd, to 
be ſerv'd with Collyflowers and Kidney 
Beans, all in the ſame Diſh, with Cabbage, 
Carrots, or other Herbs or Roots in a 
75 Dich. Pye 
. 
uab Þye, or Devonſbire Pye, made with 
or Beef TY with Pep- 
per and Salt, with ſome Apples and Oni- 
ons ſhred in it. 
Pork Pye, with Potatoes, the Roots to 
be cut in Dice. 
k- Rabbets boil'd with Onions, maſh'd and 
butter d, to be ſerv d in the fame Diſh. 
d, Rabbets cut in Pieces, with ſome fat 
Fork Stakes ſeaſon'd in a Pyc. 
nd Veniſon Papy. | 
b- Boil'd Leg of Mutton, with Turnips. 
Lumber Pye. 
nll Beef-Steak Dye, with Turnips cut in 
all Dice, put in with the Beef. | 
ol BoiPd Pidgeons and Bacon, with Cabbage, 
um Collyflowers and Roots. 
5D Calves Head in a grand Diſh. 
Artichoaks, to be ſerv'd with the Leaves 
taken off alto ether, and the Choak taken 
tle thin off, the Heart and Head of the Leaves 
lies put on again, with. Butter melted in China 


1 4 Cups. 


Scat 


* 
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Karate or Thornback, ſery'd with Ancho- 
. * Sauce and Shrimps. | 


Second Cov Ks k. 


"Dacks roaſted, to be ſerv'd with Gravy 
Sauce in the ſame Diſh, and butter'd Oni- 
ons maſh'd in a Plate, the Ducks to be 
iſn'd with flic'd Lemon, or red Beet 
oots ſlic d. q 
Butter d Apple Pye, ſerv'd Hot. 
Partridges roaſted, with Gravy in the 
Diſh, garniſh'd with Lemon, and Pap Sauce 
in a Plate. 
Pheafants raaſted, and ſerv'd in the fame | 
manner as Partridges. 
Eels Spitchcock, ſervd with Anchovy 


Sauce, and garniſh'd with Lemon or red 
Beet Roots. , 


Soles fryd, ſerv'd with Anchoy and 
Shrimp! _ garnifh'd with Horſe Radiſh 


1 .. ſcraped, and Lemon. 


Lobſeers. 

Shoulder of Mutton afted, or the Neck 
or the Breaſt roaſted, ſery'd with Gravy 
Sauce in the ſame Diſh, with a Plate of 
Claret Sauce. | 

Teal, or Widgeons roafted, to be ſerv'd as 
the Ducks mention'd in this Month. 

Smelts fry'd, to be ſexv'd with Anchovy 
and Shrimp Sauce, and garniſh'd with fry d 

Oyſters 


a> CP © OV 


mon. 
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Oyſters, or Lemon ſlic d, or Horſe Radiſh | 


rated, 
Fowl of Sturgeon. 
Pickled Salmon, garniſh'd with Fennel 
Leaves. i 
Gllard Beef, ſerv'd in ſlices. 
Collard Pig, in ſlices garniſh'd with Le- 


Collard Eel. 7 ms 
Cold Neats Tongue ſlid, ſerwvd with 
Butter. 
Peaſe. | 

Tarts, Cheeſcakes, Creams, Jellies. 


FRUIT 


Philberts, Walnuts, Apples, Pears, Pea- 
ches, Nectarins, Mulberries, Figs, Grapes, 
Morello Cherries, ſome Currans, and ſome 
of the Second Crop of Strawberries, and 
Melons. 3 033 EE 


— A 28 * — 9 2 — — 


"> RAE 
Of the Proviſions for OC TO BER. 


Firſt Cou sk. 


Aunch of Doe Veniſon ſalted and boil'd, 
with a Furniture of Cabbage, Colly- 
flowers and Roots, to be ſery'd as others 
of Buck Veniſon. 


Ham 
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Ham and Fowls boild, with Roots and 


Greens. 

Bacon or Pickled Pork boiPd, with Pig. 
geons or Fowls, to be ſerv'd with Green | ot 
and Roots like the Ham and Fouls. 

Cod s Head boil d, with Shrimps, Ancho- 
vies and Oyſter Sauce, and alnith d with N 
. fry'd Bread, fry'd Oyſters, emon flic'd, 
and Horſe Radifh ſcrap'd. Have a Bu 
fon of the ſame Sauce by the Diſh. 

Pidgeon Pye. 

Neats Tongue and Lader roafted, ſerv'd 
with Gravy in the Diſh, and Veniſon Sauce 
in a Plate. f 

Biſque of Pidgeons. 
- Lumber Pye. 
Stew'd (ove or Tench, to be yarniſh's 
with Eel Spitchcock, and ſlic d Lemon ct 

Horſe Radiſh ſcrap d. 

Scots Collops, garniſh'd with Lemon. 

Turkey and Chine, ſerv'd with Gravy in 
the Diſh, and garniſh'd with red ect 
Roots or Lemon flic d. 

Pork. boild and falted, with Roots and 
Greens in the ſame Diſh, and a Peaſe Pud- 
ding in another Diſh. 

Salted Beef boild, with Carrots, Cabba A 
or Collyflowers, to be ferv'd with a 
- N and Roots for garniſh 4 but the gr. 
* of the Roots and Herbs to be but- or 
ter'd in a Diſh by themſelves. 3 15 

N hint 


| 
| 
| 
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Chine of Mutton roafted, with Gravy 
Sauce in the ſame Diſh, or ſtew'd Cucum- 


a. ders, and garniſh'd with Pickled Cucumbers 
0 


Jor other Pickles, or elſe a Plate of Pickles 
by it. 
Caffe roafed. 


+ Veniſon Paſty. 
a8 Mutton Pye. 


Second Cou Rs Ek. 


| Wild Ducks roaſted, to be ſervd with 
Gravy and Claret Sauce, and garniſh'd 
with Lemon and red Beet Roots 1lic'd and- 
Pickled. Note, all wild Fowl ſhould be lit- 
tle more than half roaſted. 

Teals, Widgeons, and Eafterlings, ſhould 
wal bc ſerv'd as the Wild Duch | 
oof Hoodcocks roaſted, and placed upon Toaſts 

of Bread, without taking out « 3 Guts, 
and with Gravy Sauce in the Diſh. | 
u Snipes may be roaſted, and ſery'd with the 
ot fame Sauce as Woodcocks, ©” 
Larks roaſted upon Scuers, with ſlices of 
ndl fat Bacon; they muſt be Spitted upon the 
1d. >cuers ſide by fide, as Woodcocks ſhould 
be, but the Larks muſt have a thin flice 
of fat Bacon between them. Serve them 
ew on the Scuers, ſix on each Scuer, with 
the grated Crumbs. of Bread either fry'd Criſp, . 
ut= Or hardened before the Fire, bein baited 
with Butter or Lard, and garniſh'd with. 
in WE: Lemon, 
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Cups. 


and garniſh'd with Lemon. 


a rich brown Gravy Sauce in a Plate, gar - Mixe 


that have been Cover d, ſome Walnuts pl 


Lemon; but have ſome good Gravy in , 


China Baſon by them. Some will put 


Sage Leaf between the Legs of every Lark 


to roaſt with them, tis very good. Note, ſome 


have Silver Scuers ; and Larks are a good 
garniſh for Wild Ducks. 1.3 
Chine of Salmon, broil'd or fry'd, with 
Anchovy and Shrimp.Saucs 
Artic hoaks, with butter melted in Chin; 


. Artichoak Dye. 5 as 
Smelts fry'd, ſerv'd with Anchovy Sauce, 
Eels Broild, to be fſerv'd with Anchoyy 
Sauce, and garniſh'd with Lemon. 
Partridges 8 to be ſerv'd with 
Gravy in the Diſh, and ſtew'd Sallary, with 


niſh'd with Lemon or Barberries. | 
Pheaſants roaſted, to be ſerv'd with Gra- 

vy Sauce in the Difſi, and Pap Sauce in 

a Plate. 

Tarts, Cheeſcakes, Jellies, and Cream 

of all Sorts. 


FRUITS - en 


Apples, Pears, Peaches, Nectarins 
Plumbs, Mulberries, Grapes, ſome Currans 


— 
CHAP. 


— 
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CHAP. XII. 


Proviſions foo NOVEMBER. 


Firſt Co u Rs x. 


ML Oi d Rabbets, ſerv'd with maſh'd Oni- 
D ons butter'd, all in one Diſh. 
Boild Leg of Pork ſalted, with Turnips, | 
u the Pork to be ſerv'd with a garniſh of 
ſome of the Turnips. | 
Boil d Leg of Mutton, with Greens ind 
Roots, to be ſerv'd as the former. | 
Boild Haunch of Doe Veniſon, with the 
'/ WF urniture of Herbs and Roots, to be ſerv'd 
1 mentioned before in the former Months. 
Boil d Fowls and Bacon, or Pickled Pork, 
o be ſerv'd with Collyflowers or Cabbage, 
"Wike Ham, and Herbs or Roots. 
Ham and Fowls boil d, with Greens and- 
Roots, to be ſery'd as in the former Month, 
Ul Vea in ragos, to be ferv'd with Muſh- 
ooms in the brown Sauce, and garniſh'd 
WB:ith Lemon. 5 
Stew'd Carp or Tench, garniſl d with . 
emon. 
BoiPd Turkey, with Bacon and Greens 
nd Roots to be ſery'd. 
Chine of Mutton, with Pickles, eva in 
Plate by it. 
Veniſon Paſty, of Doe Veniſon. Fo 
xl - | Chine 


ng, 
ans 
uts 
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 Chine of Veal, ſerv'd with Pickles 0 on 2 
Plate. 

Breaſt of Mutton FOOT » garniſh'd with 
Lemon or Barberries. 

Ox Cheek, ſtew'd or bak d. 

Stew'd Beef of any Pieces, to be ſerv' 
with the Broth and Sallary, Lecks, 'Tur- 
nips, Carrots, Sweet Herbs Juice, and 
_ Spices, and you may if you will put in 

toaſted Bread cut in Dice. 
; Geeſe roafted, to be ſerv'd with Claret, 
or White Wine pagur'd thro' their Bo- 
dies, to draw their Gravy, and to be uſeful 
in the Plate. 

Calves Head, with its Apartenances, as in 
the former Month. 
Roaſted Hen T, urkey, with Oyſter Sauce, 
to be garniſh'd with Lemon or red Beet 
Roots. - 
Minced Dyes. 


Second Cou Rs k. 


Snmelts fry'd, to be ſerv'd with Anchovy 
and Shrimp Sauce, and garniſh'd with Le- 

mon and Horſe Radiſh crap'd. | 
Cbbine of Salmon fryd, with Sauce of 
D. and Shrimps, ket over . 
Di 

Potatoe Pye. 

Woodcocks e and ſer vd as in the 
former Month. 

Snipes 


re 
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Snipes and Larks in a Diſh, with Gravy 
s directed in the foregoin Month. | 

Partridges roa Med, and ſerv'd with Gra- 
y in the Diſh, 20 Pap Sauce in a Plate. 

Pheaſants roafted, to be ſerv'd as the 
Partridges above. 

Wild Ducks, Widgeons or Teal, to be 
nd Mcrv'd with Gravy and Claret in the 1 
in W Neats Jongues, ſerv'd in ſlices. 

Collard Beef, in ſlices. | 
Marinated Fiſh, to be ſerv'd with Le 
on as a Garniſh. 

Pear Pye with Cream. | 

Hot Apple Pye with Quince, butter'd. | [ 

[arts and Cheeſcakes. | 


"WE FRUITS. 6 
1 Fg and dr bo F. ruits, ſuch 
s French Plumbs, dry'd s from Lif- - 


on, or Aporto, and ſome V n with 
te 


13 


ith 


dt. * — — 


rr i 70 — 
4 CHAP Rc oh 


of Proviſions for DECEMBER. 


_. Firſt Covrse. 


| AM and Fowls, with Carrots, cab 
the bage and Collyflowers. 


Butrock of Beef boil'd, with Roots and 
beiPreens. "9 


44 The Honuſe-keeper s Pocket- Book. . 
— of Pork hoid with Turnips, andi 
* with Peaſe Pudding. 
Slirloin of Beef roaſted, and ſerv'd with 
Collyflowers in a Diſh by themſelves, the 
Beef garniſh'd with Horſe Radiſh {crap'd, 
Chine of Mutton. 
Haunch of Veniſon boil 'd, with Cabbag 
and Collyflowers. 
Pidgeons and Bacon boiPd, with Greens 
and Roots. i 
Leg of Mutton boit'd, with Turnips and 
Greens. 
Leg of Lamb boit'd, with Spinage, to 
be be ery with the Lo fry'd in Steaks, 
ay'd about the Diſh ; there muſt be 
ale ravy in a Baſon. 
Cbine of Pork and Turkey, ſerv'd with 
Greens and Gravy, garniſh'd with Lemon. 
©  Boil'd Pullets and Oyſter Sauce. 9 5 
Roaſted Tongues and Lader, WES with 
Veniſon Sauce. 
Rabbets boiPd, with Onions. 

A Hare Grieg? , garniſh d with Lemon 92 
or red Beet Roots. bo 
Calves Head, dreſs'd in a grand manner; 
with Cocks Combs, Muſhrooms, Oyſters,YD 
and forc'd-meet Balls, and garniſh'd with 
TR, and Lemon or Orange. 

s Head boild, with Shrimps and 
oper th and d garniſh'd with Smelts G 


or 


ni 
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xr Gudgeons, and fr d Oyſters and 

and Horſe Kadifh ſcrap'd. i mt 
Stew'd Carp or Tench, garniſh'd with 

vithRels Spitchcock, and Lemon, with Aue 8 

they Sauce in a Baſon. 

pd Mind yes.” 

Stew'd Soles. 

dage f Lumbar Pye. 

Veal Pye. 

S$quab Pye. x 

Soups, of Gravy or Poole. or Plumb 

Fottage. | | 


Veniſon h. 


aks, Second co URSE. 
t be Rabbets roafted.. 
Hare roafted, with a | Palding in the 
Belly, to be ſer d with Gravy in the Diſh, 
ud Veniſon Sauce in a Baſon. 
Capons roaſted, and ſer wd with Gravy, 
garniſh'd with Sauſages and Lemon. 
Turkey roafted, with forc'd-Meat in the 
Crop, and erved with Grayy in the Diſh, 
non garniſh'd with Lemon; there may. be 
boil'd Onions in a Plate or Pap Sauce. 
Pheaſants roaſted, with Gravy in the 
Diſh, and Pap Sauce on a Plate. Note, 
one of the Pheaſants may be Larded, gar- 
niſh*'d with Lemon. 
 Partridges roafted, to be ſerv'd with 
Oy. Sauce in the Diſh, and e 
. "2 
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with Lemon; you muſt have ſome Pap 
Sauce ſerv'd with them on a Plate. 
Moodcocłs roaſted, and ſery'd on Toaſts of 
Bread, garniſh'd with Lemon or Orange, 
with Gravy in a Baſon.+ 2 

Snipes roaſted, to be ſerv'd with Grayy 
in a Diſh, and garniſh'd with Lemon. 

Larks roaſted, on Scuers, with flices of 
Bacon between them, to be ſerv'd on the 
Scuers, with dry'd Crumbs of Bread under 
them, and Gravy Sauce in a Baſon. 

Wild Ducks roaſted, to be ſerv'd with 
Gravy under them, garniſh'>d with Le- 
mon. | 

Teals, Eaſterlings, or Widgeons roaſted, to 
be ſerv'd as Wild Ducks. 
Buſtard roaſted, to be ſerv'd with Gravy 
in the Diſh, and Pap Sauce on a Plate, the 
5 garniſh is Lemon or red Beets. : 

-Squab Pidgeons roaſted, garniſh'd with 

Orange, and ſome Butter and Parſley in a 
r 
Potted Lamprey. 

Potted Charrs. 
5 57 of Sturgeon. 
Potted Veniſon. 
TR. 
Tanſey, garniſh'd with Orange. 
- Pear Tart with Cream. 2 
Fore Quarter of Lamb roaſted, to be ſerv'd 


with Mint ſhred ſmall in a Saucer, with] 
„ Vinegar 
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Vinegar and Sugar, the Lamb ſhould be 

garniſh'd with Orange, and there ſhould 

be a Sallad ſer vd at the ſame time. LES 
Tarts and Cheeſcakes. 


.. RKNDITA-: 
China Oranges, Cheſnuts, Pomgranates, 
Pears, dry'd Grapes, Apples. 


the] N. B. In this Month, Brawn is in ſea- 
der fon, and muſt always be ſerv'd either in the 
Collar or Slices, before the Dinner comes 
thi on the Table, to be eat with Muſtard; + 
Le- Oyfters muſt be open'd and Haid in their 
Shells in a Diſh, and ſerv'd before Dinner. 
to It is to be obſery'd, that in the Courſe 
of Dinners, the groſſer Meats ſhould al- 
avi ways be ſet firſt on the Table, and there 
the ſhould never be two Dithes at a Dinner of 
che fame ſort of Meat, tho! they are diyer- 
vithſ fified by Boiling one and Roafting the 
in af other, or Baking it; but make as much 
Variation as Pr can. IT 1 
All Boil'd Meats. ſhould be ſerv d 


Baked Meats next, and Roaſted laſt. 


rvdil -. 
vit 
gary 


RECEIPTS, | 
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RECEIPTS. X 
A Haſb of Raw Beef. ; 
: AKE ſome ſlices of tender Beet, It! 
A and put them in a Stew-pan, well N ar 


flour'd, with a ſlice of Butter, over a quick W ar 
Fire, for three Minutes, and then put to B 
them a little Water, a bunch of ſweet til 
Herbs, or a little Marjoram alone, an ye 
Onion, ſome Lemon-Peel, with ſome Pep- I itt 
Per, Salt, and ſome Nutmeg grated ; . Co- fei 


ver theſe cloſe, and let them ſtew till they Ilit 
§are tender; then put in a Glaſs of Claret 

or ſtrong Beer, that is not Bitter, and 
ſtrain your Sauce; ſerve it hot, and gar- 
* © niſh with red Beet Roots, and Lemon 


E  Aflicd; it is a very good Diſh. . 

3 Beef Coltops Stew'd. N 
| UT raw Beef as you would do Veal 
C for Scots Collops, lay it with a little 
Water in a Diſh, -put to it a Glaſs of white 
Wine, a Shallot, ſome Marjoram powder'd, 
ſome Pepper and Salt, and a ſlice or two 
of fat 998 among your Collops; put 
this over a quick Fire for a little time, till 
5 5 


Beef Steaks _ 
AK E Rump Steaks, or any other 


tender part of the Beef, put ſome . 
Pepper and Salt upon them, and then pur 


f them in a Pan with a piece of Butter, and 


Jen Onion, over a ſlow Fire, cloſe cover d; 


k and as the Gravy draws, pour it from the 
to Beef, ftill adding more Butter at times, 
et till your Beef is enough; then pour in 
n your Gravy with a glaſs of Claret or 
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your Diſh is full of Gravy; then you 
may put in a little Muſhroom juice; ſerve 
it hot, and garniſh with Lemon flic'd. © 


| 2 


p- ftrong Beer, then let it juſt boil up, and 


>» ſerve it hot, with Juice of Lemon or a 
y little Verjuice. fl 


— 


0 Beef Steaks with Oy/ers. 8 73.3 
r= AK E ſome tender Beef Steaks, 


1 pepper them to your mind, without 
alt, which would make them hard; turn 
them often, till they. are e which 


you will know by their feeling firm; then 
al Salt them to your minſe. 
tle For the Sauce take Oyſters with their 


ite Liquor, and waſh them in Salt and Water; 
d, let the Oyſter Liquor ſtand to ſettle, and 


yo then pour off the clear; ſtew them gently 
ut in this with a little Mace or Nutmeg, 


take 


b 
— 8 
= 
- * 
” a f 
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ill Iſome whole Pepper, Ty Clove or two, and : 
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take care you don't ſtew them too much, 
for they will be hard; when they are al- 
moſt enough, add a little white Wine, and 
a piece of Butter roll'd in Flour to thick- 
en It. 3 | 


* 


4 


Some will put an-Anchovy or 'Muſh- 
room-ketchup into this Sauce, which will 
ä 
Hab of Beef fine, without Expence. 
T your Beef in thin flices, then 
make your Sauce for it as follows; 
take an Onion cut in two, ſome Pepper and 
Salt, a little Water and ſome ſtrong Beer, 
then take a piece of Butter roll'd in Flour 
in your Pan, ſtirring it till it burns, then 
put in your Sauce, and let it boil a Minute 
or two, then put in your Beef, and let it 
Juſt warm through, tor if you let it lyc 
too lang it will harden it. 
-- Alittle Claret may be put. in juſt before 
_— off the Fire; if you uſe no 
Beer, ſome Muſhrooni or Walnut Liquors; 
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* i) - Stew'd Brisket of Beef. Ka 
FAK E a piece of Brisket of Beef, 
Jrub your Beef with common Salt, 
and ſome Salt-Peter; and let it lay four 
Days, then lard the Skin of it with fat 
Bacon, and put it in a Stew-pan W 

45 Cl | mhut 
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ut cloſe, a Lemori cut in half with the 
- BW Rind on, and lay them in with the Beef, 
d then put in ſome ſweet Herbs, ſome whole 
(= Cloves, half a Nutmeg ſlic'd, ſome "IP * 

an Onion, or three or tour Shallots; half 
— 2 pound of Butter, «a Pint of - Claret or 
il ſtrong Beer, and a Quart of Water; ſhut 
your Pan cloſe, and let it ſtew gently ſix 
Hours, till it is very tender, then take 

ſome boil'd Turnip cut in Dice, flour them 

en W and fry them brown, then pour off the 
Liquor the Beef. was ftew'd in; having 
od WY Strain -d it; thicken it with burot Butter, 
er, and mix your try'd Turnips with it, an 
ut WW pour all together over your Beef; garni 
cn WF with Lemon ſlic'd and ſerve it hot. 


; Sew eu Beef. 

ye F*UT four Pounds of ſtewing Beek, 
; vuith ſome of the hard Fat of Brisket 
ore Beef cut into Pieces, put theſe into a Pan 
no with ſome Salt and Pepper, ſome Powder 
5; of dry'd ſwect Marjoram, a few Cloves 
powder'd, three Pints of Water, cover 
the Pan cloſe, and let it ſtew four Hours, 
then put ſome Turnips cut in Dice, a 
Carrot cut in the ſame manner, the white 
part of a large Leek, two heads of Sallary 
ſhred, and à piece of a Cruſt of Bread 
burnt, with half a Pint of Claret or ſmall 
Beer; if you „„ as good as 9 
. 2 ct 
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: let it ſtew an Hour longer, and ſerve it 
hot: you muſt garniſh with Carrot ſlic d. 


Hare Pye to be ſerv'd cold. 
DEAT the Fleſh of a Hare in a marble WW 7 
D Mortar, then put almoſt as many but- Il ; 
ter'd' Eggs as equal the quantity of the fl + 
Fleſh of the Hare, then put a little fat q 
Bacon cut ſmall, ſome Pepper and Salt, i 
and Cloves and Mace, and ſweet Herbs Ne 
at your Pleaſure; mix them very well, Ja 
then lay it in your Paſte and Butter; and Nu 
put Butter in the Bottom with ſome ſea- Ill { 
Y {oning ſtrew'd upon it, then lay in your 
Preparation, and cover it with But ter; 
then cloſe it and ſerve it cold. | J 
A Pudding made with Raſpberries, 


oy & * 


T AKE the Volks of eight hard Eggs, f 
72 tc 
5 


=_ chopt ſmall, and put them to a Pint 
olf Cream, then beat four Eggs, and put S 
in two Spoonfuls of Flour, and as much I p 
powder Sugar, then put to it four Penny If 
Naples Biſcuits, then put in as much Sirrup I d 
of Raſpberries as you think proper to give || a 

it a Flavour and a Colour; mix all this t- 
together; if you will you may bake it in a B 
ut 

W 
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fine Cruſt rolled thin and laid in a Diſh, 
dor bake Without ina gentle Oven. . , 
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© AN of Veal ftew'd. 7 
| AK E a Neck of Veal and cut it in 
Steaks, ſeaſon them with Salt, grated 
e Nutmeg, Thyme and Lemon-Peel grated, 
tand when you put it into your Pan put 
he to it ſome thick Cream according to the 
at quantity you do; let it ftew geatly till it 
It, ¶ is enough, then put into your Pan two An- 
bs Wl chovies and ſome Gravy or ſtrong Broth, 
Il, a piece of Butter roll'd in Flour ; toſs it 
id WF up till 'tis thick, then put it in a Diſh and. 
a= WW ſcrve it hot; garniſh with Lemon. at 


= 14 ff Shoulder of Mutton fore l. 


AKE half a Pint of Oyſters and ſome i 
| butter'd Eggs, three Anchovies, a il 
iece. of an Onion, Pepper, Salt, and 
8, feet Herbs, ſhred them, and mix them 
nt together, and ſtuff your Mutton under the 
ut Skin in the thickeſt Parts, or where you 
ch pleaſe, then roaſt it, and for Sauce take 
1 I ome. Claret and Oyſter Liquor, two An 
Pp If chovies, a little Nutmeg, a piece of Onion, 
ve and ſome Oyſters; ſtew all theſe together; 
1s take out the Onion, then. put in a piece of 
2 Butter, toſs it up till tis thick, put it 
h, under the Mutton, ſerve it hot, and garniſh: 
with fry'd Oyſters and Lemon ſlic c. - 
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| To Bake a Calveo- heud. N 
FAT ASH your Head clean and divide 


VV it, then beat the Volks of three 


Eggs; and with a Feather trace it over the 
outſide of the Head, then take ſome grated 
Bread, ſome Pepper and Salt, and Nut- 
meg, ſome Lemon-Peel grated, with ſome 
Sage cut ſmall; then ſtrew this Mixture 


over the outſide of the Head, lay it in an 


carthen Diſh, then cover the Head with 
ſome bits of Butter; put a little Water 


fn the Diſh,” then bake it in a quick Oven, 


and when, you ſerve it, pour. on ſome 
ſtrong Gravy with the Brains firſt boil'd 


and mix'd in it; garniſh with Lemon: 


If you don't approve of the Brains in the 


Gravy, put, them in à Plate with the 


Tongue. bond 61 03.3 :4 C2] 


Another way to bake Catves-Head. 


ARE a Calves-Head and divide it, 
"A" 'then take the Volks of tour Eggs, 
and beat them well, and with a Feather 
trace the Eggs over the outſide of the 


Head, and ftrew over it ſome Raſpings of 


Bread ſifted, a little Flower, ſome Pepper 
and Salt, ſome Mace and Nutmeg, with 
ſome Sage and ſweet Herbs ſhred ſmall, 


3 5 and then cover the Head with ſome bits 
bol Butter, and put in the Pan ſome white 


| Wine 


t] 
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Wine and Water, and ſome Grayy, and 
cover it cloſe then bake it in a quick 
Oven, and when you ſerve it with the 
Gravy that it was baked in, thicken it with 
burnt Butter, and garniſh it with the 
Brains cut in pieces and. dip'd in thick 
Butter, and fry them brown, and Lemon 
flic'd and fry d Oyſters and itry'd Bread; 
ſerve it hot. 1 1 


.To Dreſs a Calves- Head in a grand Diſh. 


© 


TAKE a large Calves-Head and di- 
vide it, and waſh it well, then take 
the Brains and waſh them, and dry them 
and flour them, put them in a Cloth and 
boil them till they are half done, then'cut 
the Fleſh off one fide! of the Head in 
ſlices, like harſh'd! Meat, and the other 
ſide of the Head muſt remain whole, Car- 1". 
bonaded with a ſharp Knife croſsways; 
take the - harſh'd Part with ſome of the I 
„ Liquor it was þoil'd in, put a Glaſs-of 
„ white Wine, a little Muſhroom-ketchup, 
ra little Mace beat fine, ſome Nutmeg 
C n a little grated Lemon- Peel, and 


r re 


n 


ome ſweet Herbs, and ftrew them all to- 
r gether ; when it is enough, put in a little 
h juice of Lemon, and thicken it with Cream 
„ or Butter; put in a Pint of Oyſters and 
Ss half a Pint of pickled Muſhrooms, which 
e | muſt be toſs'd up with the Sauce; when 
0 
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you thicken it, you muſt cut the Eye in 
pieces amongſt the Harſh, then you muſt 


take the other ſide of the Head and cut it 


croſsways in Diamonds, about an Inch 
over, then take the Volks of two Eggs, 
and with a Feather paſt over it, then put 
upon it this Mixture; take ſome grated 
Bread, a little Pepper ànd Salt, with ſome 
Nutmeg and Mace, and a little ſweet 
Marjoram powder'd, mix theſe well to- 
gether, then put ſome bits of Butter upon 
it, and put it before a brisk Fire till it is 


enough; this muſt be laid in the middle 


of the Diſh, and the Harſh round it, the 
Brains muſt be cut in pieces and ftrew'd 
with a little red Sage cut very ſmall, and 
a little Spice and Salt, then dip it in a 
thick Batter made of Eggs, Flour, and 
Milk; fry theſe well in hot Hogs Lard, 
then Oyſters ftew'd_ in their Liquor and 
ſome Spice; take off their Fins, and dip 
them in the ſame Butter, and fry them, 
then take ſome pieces of Bread cut the 
_ of your- Finger, and fry them criſp; 
as for the other part of the Garniſh, red 


Beets, pick d and ſlie d, and Lemon ſlic d; 


ſexye it hot. 


Tube 
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We Umble Pye. Ad 
AKE the Umbles of a Buck and boil 
them, and chop them as ſmall as 
Meat for minc'd Pyes, and put to them as 
much Beef-Suet, eight Apples, half a 
Pound of de a Pound and half of 


Currans, a little Sal. 


e alt, ſome Mace, Cloves 

t and Nutmeg, and a little Pepper, then 
mix them together, and then put it into 
che Paſte; put in half a Pint of Sack, the 
juice of one Lemon and Orange, cloſe the 

e Mes and when it is baked, ſerve it hot. 

; | To Stew Cucumbers. $ NS 
I FAKE about a Dozen of large Cu- 
a cumbers and ſlice them, then take 

4 I three Onions and cut them very ſmall, 

| put theſe in a Sauce-pan over the Fire to 

d ſtew, with a little Salt, ſtir them oſten till 

p | tliey are tender, and then drain them in a 

„ Cullender as dry as poſfible, then flour them 

e and put ſome Pepper to them, then fry 
them in Butter till they are brown, then 

j put to them a Glaſs of Claret; and when 

; this is mix'd with them, ſerve them under 


roaſt Mutton or Lamb, or elſe ferye them 
on a Plate upon try'd Sippets.. | 
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Ti Roaft a piece of Sturgeon. 


en your Sturgeon with Cloves, 
then let it roaſt very leaſurely, baſting it 
often with Butter; and when it is —_— 
rw it with Veniſon Sauce. | 


376 Olives of Beef Roafted or Baked. L 
2 AKE ſome of a Buttock or Rump 
of Beef, and cut ſome: of it into 
thin flices, then hack them with the back 
of: your Knife, lard them with fat Ba- 
con, owe ſeaſon. it with Pepper, Salt and 
Nutmeg, ſome ſweet Marjoram, a little 
Onion, ſome butter'd Eggs; then lay it on 
the ſlices of Beef and roll them up toge- 
ther round in a Veal Caul; you may roaſt 
them or bake them, then garniſh with Ar- 
. tichoak Bottoms, ſryd Lemon fliced, 
. Your Sauce Gravy, with a _ of Claret; 
Ar Sippits hot. 


To Stew a Trout. 
> Ie a large Trout and waſh it, put 
it in a Pan with - Gravy and white 
Wine, then take two Eggs Butter'd, ſome 
Salt, Pepper and Nutmeg, ſome Lemon- 
Peel, a little Thyme, and ſome ' grated 
Bread, mix theni all together, and put it 
in the Belly of the Trout, then let it ſtew 
a quarter of an Hour ; then on in a piece 
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of Butter in the Sauce; ſerye hot, n g 
Wits Lemon flic'd. 1 


6 ' Potatoe Pudding . 31101 0 
1, Ak E ſome good Potatoes, and boil 


them tender, then bruiſe chem! in a 
marble Mortar till they becom̃e a Ds | 
then take two Naples Biſcuits -grated, a 

p Wl Carrot grated, and alittle Orange-Flour | 
o Water, ſome Mace and Nutmeg, { Su- oY 
k gar, and ſome butter'd Eggs, mix theſe 
- together; 2 it in a Diſh” with flices of 
d Butter laid upon your Pudding, and half 
lc WW an hour will bake it; ſerve it- hot with 
Lemon flic'd, it is beſt to put ſome pulp 


e- Jof Oranges into the POE before 10m: 5 
t bake it. 


d, OD Babe a Glee e AF 


t; JR AW your Salmon at the al By 
waſh it and dry it, lard it with a fat 
Eel, then take a Pint of Oyſters, ſhred: 
ſome ſweet Herbs, ſome grated Bread, 
ut four or five butter'd Eggs, with ſome 
te Pepper, Salt, Cloves and Nutmegs; mix Y 
nc I theſe together, and put them in the Belly 
n- IF at the Gills, then lay it in an Earthen Pan- 
ed born up with pieces of Wood in- the 
bottom of the Diſh, put in a Pint of Claret, 
W baſte your Salmon well with Butter before 
* you' Pot it in the Oven; When it is done 
ol | | make 
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make your Sauce of the Liquor that is 
under the Salmon, ſome Shrimps, ſome 
pickled Muſhrooms, and two Anchovies, 
Nine Butter roll'd in Flour ; boil theſe 
together, and garniſh with fry'd Oyſters, 
fry'd Bread and Lemon ſlicd; ſerve it 
hot. A Cod baked in this manner ts very 
] good. ; ; | | 
A Clary Fraiſe, or Clary and Eggs. 
IS ten Eggs, beat them with a 
Spoon, then take ſome Clary Leaves 
and ſhred them ſmall, add a little Pepper 
and Salt, and ſome Onions chopt ſmall, 
this mixture muſt be fry'd in hot Lard, 
and ſerve it with ſlices of Lemon. 


A Sweet Clary Fraiſe. | 

AK E eight Eggs, a Pint of Milk, 
half a Spoonful of Sugar, four large 
Spoonfuls of flour; chop the Leaves of 
the Clary ſmall, and mix well together, 
then fry them in hot Lard or good Drip- 
ping. Let this drein be fore the Fire and 

Lexve it with Butter and Sack. ' _ 


1 Bacon Friafe,... . i5 
 M 2 piece of middling Bacon, cut 
. this in thin pieces about an Inch long, 
then make a Batter with Milk, Eggs and 
Flour ; the Eggs beat very well, mix 
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them together, then put ſome Lard or 
good Beet Dripping, when *tis very hot, 
our in your mixture and clap a Dith over 
it ; but now and then, throw on ſome of 
the fat upon the Fraiſe, till you think the 
lower part is enough, then. turn it and 
in a little time the whole will be ready for 
the Table. In this mixture put what Spi- 
ces you think proper, for. in the Taſte, 


tis to every one what they.like. 


7 4 Skirret Pye. 


AKE your large Skirret and blanc 
them, and put to them ſome Nut- 


meg and a little Cinnamon and Sugar, make 


your Pye ready, lay in your Skirret, ſea- 
ſon alſo the Marrow of three Bones with 
Cinnamon, Sugar and grated- Bread, lay 
the Marrow in your Pye, with the Volks 

of twelve hard Eggs cut in halves, a few 
Potatoes cut ſmall and boil'd, and canded © 
Orange-Peel in flices, lay Butter on the 
top and ſide of your - Pye ; your Caudle 
muſt be white Wine, a little Verjuice, 
ſome Sack, and thicken it with the Volks 
of Eggs, and when the Pye is baked, pour 
it in and ſerve it hot; ſcrape Sugar on it. 


| = Sy Paſty 
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Pa ſties to fry. | 

E T a Veal Kidney with the Fat, 

&. T- cut it very ſmall, put to it a little 
Salt, Cloves, Mace, aud © Nutmeg, all 
beaten Small, ſome Sugar, the Volks of 
three hard Eggs minced very ſmall, mix 
all theſe together with ſome Sack or Cream, 
ut them in Puff Paſte, and fry them ; 
erve them hot. 5 


a Jo Stew Ducks. 
FAE E your Ducks and Seaſon them 
with Salt, Pepper, and a little Cloves, 
a Shallot or two, with a piece of Butter 
in the Belly of each of them, put them 
in an earthen Pan that will juſt hold them, 
then put half a Pint of Claret and as much 
ſtrong, Gravy, and half a Pound of But- 
ter under and over your Ducks, and half 
a2 Pint of Water, a bunch of ſwcet Herbs, 
ſome whole Cloves, then cover the Pan 
cloſe, let them ftew two Hours and # half, 
then ſtrain the Liquor, and pour it over 
your Ducks ; ſerve them hot and garniſh 
with Lemon flic'd and Raſpings of Bread; 
in chis manner you ſtew Eaſterlings or 
Widgeons. 
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TJ Stew a Pig. 2 

AKE a pig and roaſt it till it is hot, 
then Skin it and cut it in pieces, 

then put ſome white Wine and good Gravy, 
ſome Pepper, Salt and Nutmeg, an Onion, 
a little ſweet Marjoram and ſome Elder 
Vinegar 7 with ſome Butter into a Stew- 
pan with your Pig, and ftew it gently, 
when it is enough lay it upon Sippets and 
garniſh with Lemon ſlic'd. Kore. 


| A Carp Pye... gr 

O a quartern of Flour put two 
T Pound of Butter, rubbing a third 
part in, then make it into Paſte with Wa- 
ter, then roll in the reſt of the Butter at 
three times; lay your Paſte in the Diſh, 
ut in ſome bits of Butter on the bottom 
Paſte, with Pepper and Salt, then Scale 
and Gut your Carp, put them in Vinegar, 
Water and Salt, then waſh them out of 
the Vinegar and Water, and dry them, 
and make the following Pudding for the 
Belly of the Carp; take the Fleſh of an 
Eel and cut it ſmall, put ſome grated 
Bread, two butter d Eggs, one Anchovy 
cut ſmall, a little Nutmeg grated, and 
Pepper and Salt, mix theſe together well, 
and fill the Belly of the Carp, then make 
ſome forc'd Meat Balls of the ſame Mix- 


ture 
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ture, then cut off the Tail and Fins of 
the Carp and lay it in the Cruſt, with 
ſlices of fat Bacon, a litle Mace and ſome 
bits of Butter; then cloſe your Pye, and 

before you put it in the Oven: pour in 
half a Pint of Claret ; ſerve it hot. 


N hipt Sullibub. * 
VO U muft have a quart of Cream and 
Y a pint of Sack, with the Juice of two 
Lemons, ſweeten it to your Palate, put it 
into a broad earthen Pan, and with a 
Whisk whip it and lay it in your Sullibub 
Glaſſes, but firſt you muſt ſweeten ſome 
Claret, or Sack, or white Wine, and ſtrain 
it, and put ſeven Spoonfuls of the Wine let 
into your Glaſſes, and then gently lay in Hin 
your Froth; do not make them long be- Wt! 


fore you uſe them. | 0 
5 3 
Raſpberry Fool. 7 ſe 


X7 OU muſt have'a Pint of Raſpberries, j 
| ſqueeze; them and ſtrain the Juice 

with Orange-Flour Water, put to it five fr 
Ounces of fine Sugar ; then put a Pint of 
Cream over the Fire, let it boil ap, then 
put in the Juice, give it one ſtir round, 
then put it into your Baſon, ſtir it a little 
in the Baſon, and when it is cold uſe 


A th 
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A Collar of Mutton Roafted. 


Y OU muſt take the Breaſt and Neck 
of Mufton together, skin it in the 
whole Piece, then parboil it, and prepare 
a mixture of Crumbs of Bread, a little 
Pepper, Salt, Nutmeg, Eemon-Peel gra- 
ted, and a little ſweet Herbs; to this put 
the Yolks of fix hard Eggs beat in a Mor- 
tar, with five Ounces of Butter; mix 
this with the other Ingredients, then take; 
the inſide of the Mutton and ſtre it upon 
it, then roll it up as cloſe as you can, 
bind it about with a Fillet, then ſpit it; 
it muſt be ſpitted through the middle 
lengthways, and baſted with Butter, ſalt- 
ing it every now and then; then take 
the grated Bread and ſome of the ſame 
ſeaſoning above, ſprinkled upon it juſt 
before it is enough, when it is enough, 
ſerve it with ſtrong Gravy and Lemon 
= and garniſh with Lemon and * 3 
iced; if Oyſters are in Seaſon, add 
iry'd Oyſters. IV oh 


To Fry Oyſters. . 
OU muſt make a Batter of Milk, 
Eggs and Flour; then take your: 
Oyſters and waſh them and wipe them dry, 
and dip them in the Batter, then roll 


them in ſome Crumbs of Bread and a 
little 


— — 
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little Mace beaten fine, and fry them in 
very hot Batter or Lard. 


"rt FCray Soups. * hay 
TAK E the Bones of a Rump of Beef, 
1 and a piece of. the Neck, and boil 
it till you have all the goodneſs out of it, 
then ſtrain it off, then take a good piece of 
Butter, and put it in a Stew- Pan and brown 
it, then put to it an Onion ſtuck with 
Cloves, ſome Sallary and Endive, and Spi- n 
nage, then take your Gravy and put to it ch 
ſome Pepper, Salt, and Cloves, and let it bl 
+ boil all together; then put in Sippits of {WM 
Bread dry'd by the Fire; you may put in 8 
a Glaſs" of red Wine. Serve it up with a th 


french Role toaſted in the middle. MJ 
Lumbar Pye. th 


TAKE about two Pounds of lean Ith 
4 Veal and mince it, with a like Quan- Wh 
. tity of Kidney Beeſ-Suet, add to it ſome I 
. Apples ſlic d ſmall, ſome Spinage or beet de 
3 Cards flic'd, with a ſeaſoning of powder'd A 
Cloves, Mace, Nutmeg, and a little Pep- Y 
per, and add a little Parſley cut ſmall, P. 
the Crumb of three Ounces of Bread grated, 
ſome Sack with Juice of Lemon or Orange, 
or a little Orange- flour Water, the Volks 
of ſix or eight hard Eggs chopt ſmall, 
with a Pound and half of Curkans well II 
72710 | pick'd 


N q RFA ** 1 a T's #4, 
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5 * 


pick d and rub'd in a Cloth without 
Waſhing, mix them well together, and 
when you have clos'd it in a Coffin of 
rich Paſte, bake 1t in a gentle Oven, and 
ſerve it hot. ee one 


a 7 Dickle Oyfters. 5 
PEN large Oyſters and fave the Li- 
quor, then waſh the Oyſters in Salt 


and Water, and put them in a Sauce-Pan, 


and when their own Liquor is ſalted, pour 


the clear of it to them: put to them ſome 


blades of Mace, and ſome ſlices of Nut- 
meg, with ſuch a quantity of whole Pepper, 


as you judge convenient, with two or 


three Bay Leaves, then boil them a little 


and add a Glaſs of white Wine, continu- 
ing them on the Fire a Minute, and pour 


them into ſome Pan to cool, and when 
they are quite cool, lay your Oyſters with 
their Spices into a glas' d Gally-pot, and 
pour the Liquor over them, and tye them 
down with a piece of white Paper. Note, 
As you uſe them take them out with a 


per. 


PD make Oyſter Roles. 


ZR AKE ſome Penny french Role a 


raſp them, then cut a Piece out of the 
Top, and ſcoop out all the Crumb, ny 
. have 


Spoon, they make a pretty Plate for Sup- 


», . 
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have your Oyſters open'd, and fave their 
Liquor, waſh them in Water and Salt 
then take the clear of their- own Liquor, 
with ſome Mace, ſlices of Nutmeg, and 
whole Pepper; ſtew them in this Liquor, 
till you think them enough, and thicken 
them with Butter; when they are boiling 
hot, pour them into the Rolls, and ſet 
the Rolls either in a hot Oven or over a 
Chafing-Diſn of Coals before the Fire, 
till they are hot through, then ſerve 
them inſtead of Puddings. Note, Muſh- 
room Leaves are ſery'd after the ſame 


manner. | E 
Ragou of Veal Sweetbreads. d 


UT your Sweetbreads into pieces as iſ* 
big as a Walnut, waſh them and dry 2 
them, then burn ſome Butter in a Frying- 
Pan, and when it is very hot, put in the © 
Sweetbreads ſtirring them till they are * 
brown, then pour in ſome Gravy, with MP 
ſome Mufhrooms, ſcaſon'd with Pepper, 
Salt, with a little All-ſpice, and ftew them tl 
about half an Hour, after which pour off I 
your Sauce through a Sieve and thicken 


tit, place your Veal in the Diſh, and pour 


your Sauce over it; you may add to this 
Cocks Combs blanched with Truffles or 
Morels, but Muſhrooms. is enough if you 


IT, 2 
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eit Wcan get them; ſerve it with ſlic d Lemon 

at. Nor Orange. * 
} * 

5 ce Muſbrooms. 

* AKE freſh Muſhrooms, either in 


Buttons or when the Tops are ſpread, 
clean them well, waſhing the Buttons with 
ſet Na wet Flannel, and the tops muſt have 
their Skins pull'd off and their Gills ſcra- 
ped out, if they happen to be ſound, or 
elſe don't uſe them, cut the Tops if they 


all together in a Sauce-Pan, without any 


gently, with-a little Salt, till they are ten- 
der and cover'd with 'Liquor, 'then take 


elſe put ſome Pepper to them, with ſome 
white Wine, and when they have boil'd 
up, pour off the Sauce and thicken it with 


put in a Shallot at the firſt, and other 


to preſerve. 


A whiteFricaſſee of Rabbets. 
IT AK E two or three Rabbets and cut 
8 


them to pieces, and put them in a 
ew-Pan, wirh three Ounces of Butter, 
then ſeaſon them with Pepper and Salt, 
_ 35 OM 


* 
* 


out your Muſhrooms and drein them, or 


a little Butter roll'd in Flour; ſome will 


Spice, but that will ſpoil the flavour of 
the Muſhroom, which every Body defires 


A * 8 
* —— 
7 W 


h. are good in large pieces, and put them . 


Liquor; cover it cloſe and let them ftew * Þ 
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a Nutmeg, a little Thyme and ſweet Mar. 
joram, a little Lemon-Peel grated, and let 
theſe be cloſe cover'd, and ſtew them gently 

till they are tender, in half a Pint of Veil 

Broth, with an Onion, then ſtrain off the 

Liquor, and beat three Volks of Egg; 

with ſome Cream, then put ſome of th: 

Broth by degrees to the 19585 and Cream, 

keeping them ſtirring leaſt they Curdle; 

you may put to it ſome Parſley, boil 
tender and ſhred ſmall, then toſs them 
up thick, adding ſome Muſhrooms; and 
ſerve them hot with a garniſh of ſlic'd 
Lemon and red Beet Roots. | 


4 Neats Tongue Roaſted. 
AK E a pickled Tongue, and boil * 
_: it till the Skin will come off, and“ 
= when it is Skin'd ftick it with Cloves f 
| about two Inches-aſunder, then put it on . 
a Spit, and wrap a Veal-Caul over it, and t 
- roaſt it till it is enough, then take off the! 
Caul, and juſt froth it up, and ſerve it in 

a Dith with gravy, and ſome Veniſon or , 
Claret Sauce in a Plate, garniſh it with 
raſpings of Bread fitted and Lemon ſlic d. 


10 

EF ©» To mate a light Pudding. © a 
. Shs | AK E a Pint of Cream and put ſome - 
| ' + Nutmeg, and Cinnamon, and Mace, ; 
and boil it with the Spice, when it tis] 
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boild take out the Spice, then take the 
Volks of eight Eggs, and four of the 
Whites, beat them well with ſome Sack, 
then mix them with your Cream, with a 
little Salt and Sugar, and take a Half- 
penny white Loaf, and one Spoonful of 
Flour, put in a little Roſe Water, beat all 
theſe well together, and wet a thick Cloth 
and flour it and put your Pudding into 


it, and tye it up, and when the Pot boils, 


it muſt boil an Hour; melt Butter, Sack, 
and Sugar, and pour over it. 27 


Fine Pancakes.” 


AKE a Pint of Cream and eight 
Eggs, a whole Nutmeg grated, and 


alittle Salt, then melt a Pound of Butter 


and a little Sack, before you ſtir it, it 


muſt be as thick with Flour as ordinary x 
Batter, and fry'd with Lard, turn it on 


the backſide of a Plate, garniſh with O- 
range; ſtrew Sugar over them. 


A Rice Pudding. 


T AKE fix Ounces of the Flor of 


Rice, put it in a quart of Milk, ang 

f tis pretty thick, ſtirring it i 
all the while, then pour it in a Pan ane 
ſtir in it half a Pound of Butter, and fax - 


let it boil ti 


Ounces: of Sugar, when it is cold: grate 


in a Nutmeg, and beat and ſtir all this 
dogether 


* * 
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together, put a little fine Paſte at the Bot- 
tom of your Diſh, and bake it. 


Boild Puddings. 
AKE a Pound of Beet-Suet ſhred 
very fine, then Stone three quarters 
of a Pound of Raiſons, ſome grated Nut- 
meg, a large Spoonful of Sugar, a little 
Salt, ſome Sack, four Eggs, three Spoon- 
fuls of Cream, and five Spoonfuls of Flour, 
mix theſe together, tie it up in a Cloth 
and let it boil three Hours, melt Butter 
and pour over it. | 


A Rump of Beef, or any other piece ftew'd; 
this way will do for an Ox-Cheek. 
W HEN you are provided with 2 
2 piece of Beef to your mind, lay 
it in a glaz d carthen Pan, then put to it 
a Quart of Ale, and ſome Claret, with 
ſome Verjuice and as much Water as will 
cover it, with ſome pieces of Lemon-Peel, 
and a bunch of ſweet Herbs, with an 
Onion or two, and ſome Salt and Pepper, 
a few Cloves and ſome Nutmeg, cloſe this 
and ſtew it five Hours, then lay it in a 
Diſh, and when you have ſtrained the 
Sauce thicken it with burnt Butter and 
Flour, and ſerve it with the Sauce pour'd 
over it, and garniſh with ſlices of Lemon, 
or red Beet Roots. — * 
| : A 
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A Florentine of Fleſh or Fiſh. 


HAK E ſome lean Veal and cut it in 

thin ſlices, ſeaſon them with Cloves, 
Mace, Nutmeg, Pepper and Salt, and 
ſweet Marjoram, put theſe ſlice upon lice, 
with the mixture, and ſome fat Bacon, 
then put them into a Diſh, and bake them 
in a Cruſt, with Balls of forc'd Meat and 
a little Pepper, ſome Muſhroom Buttons 
and ſome Cocks Combs blanched, a ſlice or 
two of Lemon with half a Pint of white 
Wine, and a Pint of Water, then cloſe 
the Pye, and bake it in a brisk Oven and 


j cerve it hot. 

4 A Neck of Veal Stew'd. | 
9 AKE your Neck of Veal and eut 
If it in Steaks, ſeaſon them with Salt, 


th erated Nutmeg, Thyme and Lemon-Peel 
ill N cut very fine, then put it into your Pan, 
l, put to it ſome Cream, according to the 
an quantity you do, and let it ftew gently till 
„ou think it is enough, then put in your 
us Pan two Anchovies, ſome Gravy, and a 
à piece of Butter roll'd in Flour ; toſs it up 
ne till it is thick; garniſh with Lemon. 
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Po Stew Piageons. 

THAKE fix Pidgeons with four but- 
I ter'd Eggs, ſome grated Bread, with 
ſome Salt, Nutmeg and Pepper, a little 
Mace, and ſome ſweet Herbs, mix this all 
together and put it in the Belly of the 
Pidgeons, ſew them up top and bottom, 
ſtew them in ſtrong Broth, with half a 
Pint of white Wine, put a little whole 
Pepper, Mace, Salt, a little bundle of 


meet Herbs, and a bit of Lemon-Pee| 


and an Onion, when they are almoſt done 
put in ſome Artichoak Bottoms boil'd 


And fryd in brown Butter, or Aſparagus 


Tops boil'd, thicken up the. Liquor with 
the ſtuffing out of the Pidgeons, and a 
bit of Butter roll'd in Flour ; ſtrain the 
Sauce: garniſh the Diſh with ſliced Le- 
mon and thin bits of Bacon toaſted before 
ie. | 
2 To make a Tanfy. 
FAKE a quart of Cream or Milk, 
I put to it a ſtick of Cinnamon, a Nut- 
meg quarter'd, and ſome large Mace, when 
it is half cold, mix it with ſixteen Eggs, 
and eight Whites, ſtrain it, then put in 
four grated Biſcuits, half a Pound of But- 
ter, half a Pint of Spinage Juice, and a 
little Tanſy, Sack and Orange-Flour Wa- 
A | ter, 


e hats ooh 
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ter, ſome oe and a little Salt, then ſtir 


it over the Fire a little and pour it into a 
- Diſn, butter it well, when it is baked turn 
hit on a Pye Plate, ſqqeeze on it an Orange 
je ¶ ſlic'd, with ſome Sugar to garniſh it. 
922755 oa Shrerusberry Pye. 
n, WAK E a couple of Rabbets, cut them 
2 in pieces, ſeaſon them well with 


le Pepper and Salt, then take ſome fat Pork, 
and ſeaſon it in like manner, then take 

rel the Rabbets Livers parboil'd, ſome But- 

ne ter, Eggs, Pepper and Salt, a little ſweet 


d Marjoram, a little Nutmeg; make this 


rus into Balls, and lay it in your Pye amongſt 

ith MW the Meat, then take Artichoak Bottoms 

| a boib'd tender cut in Dice, and lay theſe 

the MI likewiſe amongſt the Meat, then cloſe your 

e- Pye, and put in as much white Wine and 

ore Water as you think proper; bake it and 
ſerve it hot. ö 


Veal Cutlets. % OSD 

UT your Veal in ſlices, ſeaſon them 

_\ with Pepper, Salt, Nutmeg, ſweet 

Marjoram, and a little Lemon-Peel gra- 
ted, waſh them . over with Egg, and ſtrew. 

over them this mixture, lard them with 

Bacon, dip them in melted Butter, and 

wrap them in white Papers butter d, 
broll them on a Gridiron a good diſtance © 

E22 ©" 
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from the Fire; when they are enough un- 
paper them, and ſerve them with Grayy 
and Lemon ſlic'd. 
| Scotch Collops. _ 
AEK E lices of fean Veal, the Volks 
of ſix Eggs, beat up in melted But- 
ter, a little Salt, ſome Nutmeg, and Le- 
mon-Peel grated, then dip in your Veal, 
and fry them quick, ſhaking them all 
the. while. to keep the Butter from Oyl- 
ing, then put to them ſome Gravy, ſome 
x eee or forc'd-Meat Balls, gar- 
niſh'd with . Sauſages, and Lemon, and 
Mlices of Bacon fry d. 


1 W Por” - © 
| TAKE the Volks of twenty hard 
I Eggs, and chop them with double 
the Quantity of Beef Suct, fix Apples 
EF —_flicd ſmall, then put to them a Pound 
Aud half of Currans, half a Pound of Su- 
gar, a little Salt, ſome Mace and Nut- 
meg beaten fine, and balf a Pint of Sack, 
the Juice of a Lemon, canded Orange 
and Citron cut in pieces; you may put 
A4 lump of Marrow on the top; bake 
them in a gentle Oven, and put the Mar- 
to only on them that are to be eaten hot. 
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AKE the Lean of ſome Veal that 
has been roaſted or boil'd, take none 
of the Skin nor an Fat, mince this very 
ſmall, you muſt have about half a Pound. of 
it, then take a pickled Herring and skin 
it, and mince the Fleſh of it, or the Fleſh 
of four Anchovics; cut a large Onion with 
two Apples, as ſmall as thc, reſt, mix theſe 
together, laying them 1n little Heaps three 
on a Plate, tet ſome whole Anchovies cur- 
led or upright in the middle, garniſh with 
Lemon and Pickles : This to be ſerved 
cold, with Oil' Vinegar and Muſtard. - 


To make White Puddimgs in Guts, commonly 
Called V l Puddings. * 1 
TAKE the Crumb of white Bread 

grated to the quantity of three 

Pounds, and about the ſame Weight of 

the tendereſt Beef Suet ſhred very ſmall, 

put to theſe of the fineſt Spices (poder d) 

to your Mind, a pound or two of fing Hr. 


ſome Sack and Roſe-water, or Orange= 
Flower Water to reliſh it well, mix this 
with the Volks of ſixteen Eggs, - boyl'd, 
hard and beaten in a Mortar, with the 
Whites of eight raw Eggs, then put your 


| 1 Fro e WE | 
bon Sugar, about a pert of Cream, nc 
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Mixture into well cleaned Hogs Guts, 
three quarters full, bind them in the ſhape 
of a figure of Eight and tye them: They 
will be boyl'd in a little time, and to pre- 
Vent their burſting as they boyl, prick 
the Skins now and then as they ſwell ; 
when they are enough, lay them to dry 
on clean Cloths. N B. You may put 
Currans in this Mixture if you think 
proper, but do not waſh them; rub 
them when they are clean pick'd in a 
coarſe Cloth. © N 8 


5 Black-Puidings in Guts. 


AKE the Liver of an Hog freſh 
Killed, boil it till *tis enough with 

the Melt, then bruiſe them in a Marble 
Mortar till they come to a Pulp, with half 
as much Hogs Fat ſhred ſmall as will a- 
mount tothe Quantity, and with them mix 
ſome Blood of a Hog, or Gooſe, or Sheep a 
that has bled freſh, and beat theſe all the 
time with a little Salt, and the following q 
Things; ſhred ſome ſweet ' Herbs 'ſmall q: 
with ſome Penny Royal, add a little Salt, I ** 
the Yolks of Eggs butter'd, ſome Spice 
to your Mind in Powder, and if you will 
ſome Grots or dried Oats, a little cut in $ 
the Mill, that have been ſteep'd twenty 
Hours in Water, till the whole comes to ch 


a due Conſiſtence to put in the Guts, then 
put 
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ut it in and tye them up, and boil them 
in a large Kettle with. Hay at the Bottom, 
and when they are ſwelled enough, lay them 
upon Hay to dry and turn black. 


A Richmond-Puadding, 


HAK E a pound of Beef Suet ſhred 
1 very ſmall, then take a pound of 
Raiſons of the Sun and ſtone them, then 
put to them two Spoonfuls of Flour, ſix 
ggs beaten, a little Sugar, half a Nut- 
meg grated. and a little Salt; mix theſe to- 
gether, put 1t in your Cloth well floured, 
and boil it fix Hours, and ſerve it up. 


To pickle Walnuts. 


F K E your Walnuts when a Pin 
will paſs through them, put them in 
a Pot and cover them with Vinegar, 
change them once a Week for three Weeks, 
then take ſome of the beſt Vinegar, an 
Ounce of Mace, half an Ounce of Nutmeg 
ſliced, one Ounce and an half of Ginger 
ſliced, an Ounce and a half of Long Pep- 
per bruiſed; give this pickle a boil or two 
over the Fire, and pour it boiling hot over 
Gone Nuts, cover them cloſe; then in four 
Days boil your Liquor again, and pour it 
over your Nuts as before; ſo you muſk do 
three times, and they will keep three. Years. . 
1 E 4 . 
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ood: tis much better than laying your 
Ni into Salt and Water. 


AK E ſome good Cream, and ſlice 
| ſome preſerved Peaches into it, or 
Abricots or Plumbs, ſweeten the Cream 
with fine Sugar, or with the Sirrup the , 
Fruit was preſerved in, mix theſe well to- 
gether, ſerve it cold in China Baſons. 


N Lamb-Pye with Currans. 
Toro a Leg and a Loin of Lamb, 


| | 
Sweet meat Cream. | 
| 


cut the Fleſh into ſmall pieces, and 
ſeaſon it with a little Salt, Cloves, Mace 
and Nutmeg, then lay the Lamb in your 
Paſte, and as many Currans as you think Nr 
2 555 and ſome Lisbon Sugar, a few 
aiſons ſtoned and chop'd ſmall, add 
ſome force- meat Balls, ſome Volks of 
hard Eggs, with Artichoake Bottoms or 
Potatoes that have been boiled and cut in 
Dice, and canded Orange and Lemon Peel 
cut in Slices; put Butter on the Top and 
a little Water, then cloſe your Pye, bake 
it gently, and when it is baked take off the 
Top, and put in your Caudle made of Gra- 
vy from the Bones, ſome white Wine and 
Juice of Lemon, thicken it with the Yolk 
of two Eggs, and a bit of Butter, when 
you pour in your Caudle let it be * 5 
| 4 ake 
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ſhake it well in the Pye, then ſerve it, 
having laid on your Cover. N. B. If you 
obſerve too much Fat ſwimming on the Li- 
quor of your Pye, take it off before you 
pour on the Caudle. « 


A Batter Pudding. 


TAKE a Pint of Milk, fix Eggs, 
four Spoonfuls of Flour, put in half 

a Nutmeg grated and a little Salt, you muſt 
take Care your Pudding is not thick, flour 
your Cloth well, three quarters of an 
Hour will boil it, ſerve it with Butter, Su- 


'gar and a little Sack. | 50 


A fine Biſcuit Pudding, 
AK E a pint of Cream or Milk, 
three penny Naples Biſcuits grated, . 

pour your Milk or Cream over it hot, and 
cover it cloſe till it is cold, then put in 
ſome Nutmeg grated, the Volks of four 
Eggs, and two Whites beaten, a little O- 
range-Flower Water, two Ounces of Pow=- 
der Sugar, and half a Spoonful-of Flour, 
mix them well together, and boil it in a 
China Baſon butter d well on the inſide, -tye 
it in a Cloth well flour'd, and boil it an 
Hour, ſerve it, being turned opt of the 
Bottom, with Butter, Sack ae 
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ENG Potred- Beef. 


= > 5 AK E about eight pounds of a Leg 
4 | of Mutton- piece of: Beef, or Neck 
Beef, then take two Ounces of Salt Petre 
beaten, and rub it well, then take two 
good Handfulls of common Salt, and rub 

it well, then lay it in a Pan, and put a 
a Quart of Pump-water to 'it, and let. it 
lay three Days, turning it once' a Day in 
the Pickle, then dry it and ſeaſon it with 
Pepper, Nutmeg, Cloves, Mace beaten, 
and Onions ſtuck with Cloves, ſome Ja- 
maica Pepper whole, then put it in your 
Pot to bake, and the Pickle that the Beet 

- lay in, you muſt put to it a pound and a 
half of Butter, cover your Pot over with 

_ coarſe Paſte, and let it bake all Night with 
the great Bread, then take it hot out of the 
Oven, and take the out-ſide of the Beef 
off, and put the Meat in very ſmall pieces, 
and pick all the Skin and Fat and Sin- 
news from it, then put the Liquor to cool, 
and all the Fat from the Gravy, and when 
you have rubb'd your Beef well with your 
Hands, clarity the Fat that comes from the 
Liquor, and pour it into your Meat, work it 
well with your Hands together, till tis very 
ſmall, than butter the inſides of ſome gla- 
zed Pans and put down your Meat Ae 
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in the , then take two Pound of Butter 


clarifieu and pour over it; Pepper it and 
it will bc fit to eat in three Days. | 


4 Beef Potted from an Ox-Cheek. 


e 9 

0 T ASH and Bone your Ox; Cheek, 
b put it in a hot Oven, with the ſame 
a Ingredients you uſe for the above Receipt, 
it take out then the Skin, the Fat, and the 
in Pallate, then uſe the Fleſh as you would 
n do the other, and add to a Pound of the _ Ml 
n, W Fleſh, two Ounces of the Fat that ſwims 7 
- upon the Liquor; it is a very good way, 


A Brown Fricaſſee of Chickens. 


ur 

el 

a AK E Chickens freſh kill'd and Skin 
th them, cut them in pieces and try them 
tn WO in Butter or Lard, when they are fry'd 
nc take them out and let them drein, then 
et make ſome Balls of force-Meat, and fry 
8, them, then take ſome ſtrong Gravy, a 
n- WW Shallot or two, ſome Spice, a Bunch of 
l, ſweet Herbs, a little Anchovy Liquor, 
en a Glaſs of Claret, ſome thin lean Tripe 
ur W'cut with a jagging Tron to imitate: Cocks 
he Combs, thicken your Sauce with. burgt | 1 
it Butter, then put in your Chickens and taſs . 1 
ry || them up together; garniſh it with frfyd Ml 
la- Muſhrooms dip'd in Butter, or Lemon 
fe i= flic'd, or Parſley try 'd. e 


1 


1 
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Clonted Cream. 


T eight Eggs, with the Whites 
of ſix of them, take a Quart of Milk 
and boil it, you muſt beat your Eggs 


Well and let your milk cool a little, then 


mix your Milk and Eggs well together, 
then ſet it over a gentle Fire and ſtir them 
all the while, and when you perceive it 
to be thick enough, take it off the Fire 
and ſweeten it to your Mind, adding ſome 
Roſe- Water, or Orange-Flour Water; 
put this in a deep China Diſh, and lay in 
the middle a Pyramid of wild Curds, or 
you may ſtir in ſome Raſpberry Jam, or 
other Fruits. yo 


A ſtanding Sauce for à Kitchen. 


AEK E a quart of Claret or white 
Wine, put it in a glazed Jarr, the 


Juice of two Lemons, five large Ancho- 
vies, ſome Jamaica Pepper whole, ſome 


_ Ginger, ſome Mace, a few Cloves, a 
little Lemon-Peel, Horfe-Radiſh ſlic'd, 
ſome ſweet Herbs, ſix Shallots, two Spoon- 


fuls of es and their Liquor, put all 


theſe in a Linnen Bag, and put it into the 
Wine, ſtop it cloſe&ind ſet the Veſſel into 
a Kettle of hot Water for an Hour; and 
keep it in a warm place; a Spoontful or 
two of this Liquor is good in any . 

J0 
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To make Verjuice and diftil it. 
AKE green Grapes, or Crab Ap- 
ples, grind them and preſs out the 
Juice, it will be fit to uſe in a Month, then 
diſtil it in a cold Still, and in a few Days 
it will be fit to pickle Muſhrooms, or to 
put in Sauces* where. Lemon is wanting. 


To Roaft a Calves Liver. 
{A AKE a freſh Calves Liver, and 


make a large hole in it with a Knife 


to run lengthways through it, then make 


ſome Stuffing of the Liver parboil'd, ſome 
grated Bread, ſome Lemon-Peel grated, 
ſome ſweet Herbs ſhred fmall, three but- 


ter'd Eggs, mix'd all together, ſome Salt, 


Pepper, and Nutmeg, then fill the holes 
with the Stuffing ; you may lard the Li- 


ver with fat Bacon, or wrap it in a Caul 
of Veal, it is better to roaſt it on a String 
than Scuer it on a Spit; you may ſerve 


it with Veniſon Sauce or Gravy Sauce, 


garniſh with Lemon ſlic'd. 


vas 


To Broil a Cod. + "2:0 

AKE a large Cod, and cut the thick 

part into pieces an Inch thick, then 

flour it well, and put it on your Gridiron 

over a flow Fire, make your Sauce with a 
glaſs of white Wine, an Anchovy, lome 

_— whole 


by 
— 
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whole Pepper, or a little Horſe-radiſh, : 
little Gravy, a Spoonful of the Kitchen 
Sauce, or pickled Walnut Liquor, with 
ſome Shrimps or Oyſters, or pickled Muth- 
rooms, boil it together and thicken it with 
Butter, roll'd in Flour, with ſome of the 
Liver of the Fiſh that has been parboil'd, 
and muſt be bruiſed in it; garniſh with 


Lemon ſlic'd, and Horſe-radith ſcrap'd. 


4 Plumbs Preſerved. 

AKE white Holland Plumbs, full 
grown but not quite Ripe, put them 
in Spring Water cold, boil them over 
gentle Fire, and when they will Peel take 
off their Skins, put the Plumbs into cold 
Water again, and put them over a gentle 
Fire till they are ſoft, then to every Pound 
of Plumbs, put a Pound and half of good 
Sugar, With a little Water, and make it 
it into a thick Syrrup, then put your Plumbs 
in, and when it is cold cover them clo6fe. 


A Leg of Mutton in Ragoll. 
PAK Ea Leg of Mutton, lard it with 
Bacon and roaſt it halt - an Hour, 
put it in a Pot with the Mixture as follows; 
put to it a Quart of Gravy, and a Quart 
of Wine, half a Pint of Verjuice, fome 
Pepper and Salt, and Onions ſtuck with 


Cloves, cover it cloſe ard put a bunch of 


tweet 
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feet Herbs, and then ſtew it till it ts 
tender; then take the Liquor and thicken 
it with burnt Butter and put ſome pickled. 
Muſhrooms 'and three Anchovies; gar- 
niſh it with Lemon fſlic'd. You may ra- 
gou a Loyn of Neck or Mutton the ſame 
Wa). : | 


Angelica to Candy. 


AK E the great Leaf Stalks of An- 

gelica, cut them in lengths, then boil 
it till it is tender in Pump Water with a 
very little Butter, keeping it clofe cover'd, 
then take it off the Fire, and peel off the 
Strings from it, and dry it in a Cloth; 
and to every Pound of Angelica, take a 
pound of fine Sugar well ſifted, put your 
Angelica in a glazed Pan, and ſtrew the 
Sugar over it, and let it ſtand forty eight 
Hours, then boil it till it is clear, then 


drein it, and add more Sugar to the Sy- 


rap Md boil it to an height, then put in 
the Angelica tor a feẽC Minutes, then take 
it out of the Sugar and lay it on Glaſs 

Plates and dry it in an Oven. 


Oyfers in Ragou. n 

URN ſome Butter, then take large 
Oyſters well waſh'd and dry'd, and 
throw them into the Pan with a Shallot or 
two and a little Salt, fry them a little, 
8 then 


to your Mind, ſome Anchovy, a little Gra. 
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then take them out and let them drein, 
then boil the Oyſter Liquor with Spice 


vy, and thicken it with Butter roll'd i 
Flour, and burn it in the Pan, then pour 
this Sauce over the Oyſters ; garniſh with 
try'd Bread and Lemon ſlic'd. 


Eels Roaſted. 


AKE a large Eel and ſcour it wel 
with Salt and Water, then Skin him 
almoſt to the Tail, then gut and waſh and 
dry it, then take ſome grated Bread, a lit 
tle ſweet Marjoram, ſome Nutmeg grated, 
a little Lemon- Peel grated, ſome Salt and 
Pepper, two Eggs butter'd ; make a Pud- 
ding of this; you may add a few, Oyfter 
and Anchovy, mix theſe all together and 
ut in the Belly of the Eel, then rub the 

_ Fleſh of the Eel with the Volk of Eggs, 
aud roll it in ſome of the Seaſoning, when 
there has been no butter'd Eggs, then draw 
the Skin over it, and roll that in the ſame 
ary Seaſoning, put a Scuer through it, and 
tye 1t to a Spit, and baſte it with Lard, 
The ſame way is us'd to ſpitchcock Eels, 
only cutting them in lengths of three In- 
ches and broiling them; ſerve this with 
melted Butter, Anchovy and Oyſters, or 
Shrimps if you can have them, ne, 
pa | ans: e 


1211 


. 


* 


The Honuſe-Reepers Pocket= Book. 
rein Wittle white Wine; garniſh with Lemon 


icli d. | 
1 | | A- fine Cake. 
Our {3 AKE a quarter and half of fine Flour 


with and ſix Pound of Currants, an Ounce 
of Cloves and Mace, ſome Cinnamon, two 
Nutmegs, about a Pound of Sugar, ſome 
Lemon and Orange, and Citron Canded, 
cut in thin pieces, a Pint of any ſweet 
Wine, ſome Orange-Flour Water, a Pint 


of Yeaſt, a Quart of Cream, two Pound 


it in a Hoop and bake it two Hours and 


8 


3 


of Butter melted and pour in the middle, . 
hen ſtrew ſome Flour over it and let 5 LY v7 
ſtand half an Hour to riſe, then nead ix 

well together and lay it before the Fire to 


riſe, and work it up very well, then put 


4 
* g 
- 
o 


the half in a gentle Oven. | Ra 1 
85 1 1 
hen To Roaſt a Moodcock n. 
av AKE ſome Gravy, ſome Spice, and 2s VM 
me let them boil a little, then put in a4 


md piece of Butter, a Glaſs of red Wine, let 
rd. the Guts of the Woodcock run on Sippets; 
els, or a Toaſt, and lay it under the Wood- 
[n-Mcock, and pour the Sauce in the Diſh" orf 
ith EBaſon ; you muſt Spit your Woodcock 
or under the Wings. 


* 
I 
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or Orange ſliced. 


* , N 1 
* 


To Roaſt a Hare with a Pudding in the 
: Belly. 

ASE the Harc, and you may Lard it 
if you pleaſe on the Haunches, then 
take the Liver and parboil it and mince it 
imall, add to it ſome grated Bread, ſome 
Nutmeg, grated Pepper, Salt, ſweet Mar- 


joram powder'd or chop'd ſmall, mix theſe 
well together, and then Butter two or three 


Eggs, and put them to the above Mix 5 
ture and make it like a Paſte, then put it in N 
the Belly of the Hare and ſerve it up. n 
When you lay it down to the Fire, put n 


into the Dripping-pan an Onion cut in 
two, fix good Cloves, ſome Lemon- Pech s 
and a little Salt, with three Pints of Wa- 
ter; baſte the Hare with this till it is al- 
moſt enough, and then baſte it with Butter; MW 
when it is ſerv'd to the Table, the Liquor þ 
in the Dripping-pan is a proper Sauce for 
it, you may thicken it if you pleaſe with 
Butter roll'd in Flour; it is neceſſary toi p 
have Venifon Sauce with it, or Gravy 
Sauce, if you don't uſe the Liquor from WW, 
the Dripping-pan ; garniſh it with Lemon 


3 — WR. 
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He Jo Fug a Hare. 
q; r you have caſed your Hare, 
by turn the Blood out of the Body 


into your Jug, then cut your Hare to 
pieces but do not waſh it, then take three 
quarters of a Pound of fat Bacon and cut 
it in ſlices, pour in then to the Blood near 
a Pint of ſtrong old pale Beer, and put in 
Irec e | 

ix. an Onion ſtuck with twelve Claves, a 
tu bunch of ſweet Herbs, then ſeaſon your 
un Hare with Pepper and Salt, a little Nut- 
4 meg, a little Lemon- Peel, then put your 
1 Hare in your Jug, a layer of Hare and layer 
ot Bacon, then Rop the Jug Cloſe that no 


cl, ! 
7, {team can come out, and put the Jug in 


e it 
Me 
ar- 


leſe 


a i Stew three Hours, then ſtrain off the Li- 


7 = and thicken it with burnt Butter; £2 1 
7 Frve it hot, garniſh with Lemon ſlie d. 

iq Sauce or Lear for a ſweet Pye. : 

od AKE ſome white Wine, a little Le- 

1 mon- Juice or Verjuice, ſome Sugar, 

on oil it, then beat two Eggs and mix them 


well together, then open your Pye and 
pour it in; this may be us d for Veal or 
Lamb Pyes, | | | 


a Kettle of Water over the Fire, and let 
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Sauce for Savoury Pyes. 


| AKE ſome Gravy, ſome Anchoyy, 

a bunch of ſweet Herbs, and an Oni- 

on, a little Muſhroom Liquor, boil it a little 

and thicken it with burnt Butter, then add 

a little Claret, open your Pye and pour it 

in; this ſerves for Won Lamb, Veal, 
or Beef Pyes. | "St 


To make a rich Ragou for a Plate. 
AK E ſome Lamb-Stones and Sweets 


1 bread, and parboil them, and cut 
them in ſlices, ſome Cocks Combs blanch- 
ed and flic'd, then take your Meats and i * 
. ſeaſon them with Pepper, Salt, and other Wl 
Spice, then fry them a little in Lard, then MW © 
drein them, then toſs them up in good b 
Gravy, a bunch of ſweet Herbs, two Shal- b 
lots, ſome Muſhrooms, Truffles, or Mor- iſ ” 
rels, thicken it with burnt Butter, adding 
a Glaſs of Claret; garniſh with red Beet 
Roots, or pickled Muſhrooms, or fry'd * 
Oyſters, or Sauſages and Lemon, or Bar- 
berries. 97 7 
E 
| Baked” Beef the French Way. 
PAK ſome tender Beef and Bone it, 
take away the Sine ws and Skin, then 
lard it with fat Bacon, ſeaſon your Beef 


with Pepper, Salt, and Cloves, then tye . | 
| wit 
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with Packthread up tight, and put it in an 
earthen Pan, ſome whole Pepper, an Oni- 

vy, Jon ſtuck with twelve Cloves, the Bones 

ni- broke, and put a-top two or three Bay 
ttle Leaves, a bunch of ſweet Herbs, a quarter 

dd of a Pound of Butter, half a Pint of Claret 

rit Nor white Wine, Vinegar or Vexjuice, co- 

eal, I ver it cloſe, bake it four or five Hours; 
ſerve 1t hot with its own Liquor, or ſerve it 
cold in ſlices; to be eat with Vinegar and 

Muſtard. | 


et- | 
9 To pot Lampreys or Eels. 

ind AKE your Lamprey or Eels, and 
her skin them and gut them, waſh them 


\on and flit them down the Back, take out the 

od Bones, cut them in pieces to fit your Pot, 

al. then ſeaſon them with Pepper, Salt, Nut- 

or- meg, and then 2 them in your Pot, pour 

ung in then half a Pint of Vinegar; they muſt 

- bake an Hour and a half being cloſe co- 

5d Verd, and when they are bak'd pour off 

ar- Ne Liquor, and cover them with clarified 
atter, 422 l 


Jo pot Chare or Trout. + | 
AK E your Fiſh, clean them well 
and Bone them, waſh them with Vi- 
negar, cut off the Tails, Fins and Heads, 
then ſeaſon them with Pepper, Salt, Nut- 


meg, and a few Cloves, then put them cloſe 
a by in 
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and when tis well flatted with a Spoon, lay 


* 2 KE a Quart of Milk and boil it, 
I then ſtir in ſome Flour till it is thick, 
then put in half a Pound of Butter, fix 
Ounces of Sugar, a Nutmeg grated, a lit- 


h Whites, mix all well together, - Butter 
your Dith and put your Pudding in; three 
quarters of an Hour will bake it. 


in a Pot, and bake them with a little Ver. 
juice and ſome Butter, cover them cloſe 
and let them- bake two Hours, then pour 
off the Liquor and cover them with clz 
rified Butter. | 


To make a Beggar's Pudding. 

AK E ſome ſtale Bread, pour over thc! 

it ſome hot Water, till it is well Nu 

ſoak'd, then preſs out the Water and waſh W. 

the Bread, add ſome powder'd Ginger, and Wiou 

Nutmeg grated, and a little Salt, ſome Roſe bla 

Water or Sack, ſome Lisbon Sugar, and {WC 

ſome Currans; mix theſe well together and Di. 
lay it in a Pan well butter'd on the Sides, 


on ſome pieces of Butter on the top, bake 
it in a gentle Oven, and ſerve it hot; you 
may turn it out of the Pan when 'ris cold, 
and it will eat like a fine Cheeſcake. 


Plain Pudding. 


tle Salt, nine or ten Eggs, not all the 


Neat 


er 
ole 
Jur 
la- 


49; 


{al 


|  Neats-Foot Pudding. | 
"AK E a Neats-Foot, bone it and 
chop it very ſmall, and mix it with 
erated Bread, then boil a Pint of Milk, 
and pour upon it, put to it ſome Beef 
duct, Six Eggs, half a Pound of Currans, 
then put to it ſome beaten Ginger, a little 
Nutmeg, and a little Salt, Sugar, white 
Wine, and ſome Roſe Water, then Butter 


four Eggs and mix all together, ſome 
blanch'd Almonds, beat ſlices of Canded 


Citron or Lemon-Peel, then Butter your 


Diſh and put it in an Hour will bake it. 


Aſparagus Soup. 
AK E five or fix Pound of lean Beef 
cut in Lumps, roll'd in Flour, then 


put it in your Stew-Pan, with two or three 
ſlices of fat Bacon at the Bottom, then 
put it over a ſlow Fire, and cover it cloſe 
ſtirring it now and then till the Gravy is 
drawn, then put in two Quarts of Water, 


and half a Pint of pale Ale, cover it cloſe 


and let it ſtew gently for an Hour, ſome - 
whole Pepper, and Salt to your Mind, 
then ſtrain out the Liquor and take off the 
Fat, then put in the Leaves of white Beets, 
ſome Spinage, ſome Cabbage Lettice, a 
little Mint, ſome Sorrel, and a little 


lweet Marjoram powder d; let theſe boil 


A 
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up in your Liquor, then put in the green 
tops of Aſparagus cut ſmall, and let them 
boil till all is tender; ſerve it hot with ; 
french Roll in the middle. Note, Inſtead 
of Aſparagus, you may put in green Peaſe, 


A Brown Fricaſſee of Rabbets. 
3 4 AKE two or three young Rabbetz 
«cut them in pieces, and ſtew them in 
Gravy made of Beef, ſome whole Pepper, 
two Jhallots, an Anchovy or two, a bit of 
Forſe- radiſn, a little ſweet Marjoram POW 
der'd ſmall, ſtew thè Rabbets about 
quarter of an Hour, then take them out of 
the Gravy and ſtrain the Liquor, then fry 
your Rabbetsin good Lard or Butter, then 
thicken your Gravy with burnt Butter, 
add a Glaſs of Claret; you may fry ſome 
forc'd-Meat Balls made of the {Lives par- 
boil'd, and a little Parſley ſhred ſmall, 
ſome Nutmeg grated, a very little grated 
Bread, ſome Pepper and Salt, two but- 


- - terd Eggs, mix theſe all together, make 


this up and dip them in the Yolks of Eggs, 
then roll 'them in Flour and fry them; 


F”  *S&arniſh your Diſh with them and fryd 


1 off che Syrrup, then fiſt on them ſome fine 


Parſley, and Lemon ſlic d. 


P Candy Fruit. 
ob muſt firſt preſerve your Fruit, then 
dip them into warm Water to take 


Sugar 
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Sugar, till they are white, then ſet them 
on a Sieve in a very gentle Oven, taking 
them out to turn three times; let them not 
be cold till they be dry and they will look 


very clear. 


r 
3h AKE eight large Pippins pared and 
cut in halves, then take a Pound of 


fine Sugar and a Quart of Water, then 
boil the Sugar and Water together, and 


ſcum it, and put your Apples in the Syrup 


to boil, covered with Froth till they are 
clear and tender, put a little Juice of Le- 


mon in, and Lemon-peel cut long and. 


narrow, and a ſmall glaſs of white We; 


let them give one boil up, then put it in 


a china Diſh, and ſerve it cold. 


Stew'd Veal. 2 
AKE ſome lean Veal, raw or roaſted, 


over them, then put to them a little Pep- 


per and Salt, and Nutmeg, a little Mace, 
a little ſweet Marjoram, a Shallot, and a 
little Lemon- peel; and when they are al- 


oft ſtew'd enough, put into the Liquor a 


ew a little longer, then ftrain off the Li- 
8 9 quor, 


or boil'd, cut it in thick ſlices, then. 
put them in as much Water as will juſt 


4 * I * : . , - 
4 " - 
o 4 


tle Muſhroom Gravy, a little Lemon 
ſuice, a glaſs of white Wine, and let it 


— 
2 + 
: "v2 


Mace beat, put ſome Butter on the bottom 


the "fame Seaſoning, and grated Bread as 
5 you did your Oyſters, then put ſome 


_- Boil'd. and thicken d with the Volks of 
Eggs and Butter, then pour it hot in your 
= Fye, and ſhake it and ſerve it hot. 


a9» 
75 


Lemon, and fry'd Oyſters. 


IJ your Pye with the Paſte; and when it 


5 Days, you muſt boil it about an Hour, 


* The ane s deter- Bt. 


quor, and put ſome pickled Muſhrooms 
in the Sauce if you have them, and thicken 

our Sauce with Cream or Butter, Md- 
in Flour; garniſh it with ſlicd Qynge or 


— 


An Oyſter Þ 


AKE rich Paſte, then take two 
Quarts of Oyſters well waſh'd in 

eir own. Liquor, and dry them, then 
ſcaſon them with Salt and Pepper, a little 


of che Diſh, ab. 
Yolks of Gele 
breads cut in ſlic 
of two 
died in Volks of Eggs, an 


ut in yqur. Oyſters, the 
rd Egge Fe Sweet⸗ 
ory n nene the 

On Pu 


t in lumps, 


andY rolled in 


utter on the top of the Pye, and cover 


mm i.vO » 0 39D 


=> 


35 baked have ready the Oyſter Liquor, 


A Boit'd Gooſe. 


ENG, N your Gooſe has been ſeaſon d 
with Pepper and Salt, for four or 


—— ſerve it hot, with T urnips, Carrots, 
. — Cabbage 


* as oO * 


e F * - ' 
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n Cabbage or Collyflowers, toſs'd up with 
g. Butter. W a 
* | A Flounder Pye. as 
AKE twelve large. Flounders, cut 
off their Tails, Fins and - Heads, 
o then ſeaſon, them with Pepper and Salt, 
in Cloves, Mace, and Nutmeg beat fine, 
n then take two or three Eels well clean d, 
le and cuff in lengths of three, Inches, and 
m Wl ſcaſorw/as before, then lay Ton Bee 
ic and He in your Nye, and the Volks of 
t= eight hard) Ss ha f a Pint of pickled 
he uſhrooms, an Anchovy, a whole Onion, 
s, Wl bunch of ſweet Herbs, ſome Lemon» 
in peel grated 3 you muſt put three quarters 
as of a Pound of Butter on the top, and a; 
ne quarter of a Pint of Water and a Gill of 
er white Wine, then cloſe your Pye, and; -M 
it ſerve it hot, firſt taking out the Onion 
Ir, Wl and bunch of ſweet Herbs. Note, If on 
ot do not put any Eels: wx your Pye, M - . i 
ur Wl muſt put half a Pound of Butter more kn: - - 8 
„our Pye; Wen dai tome Oe: . 
you pleaſe, When you make a Turbot, © 
Pye, you muſt make it the ſame, way, , . _ BY 
A white Fricaſes of Lain. 
UT a Loyn of Lamb in Steaks; ke 
8 off the Skin and the Kidney with its 
fat, it ſhould be toaſted before the Pie, 


* 
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you may fill the fat of the Kidney with 
forc d Meat, to lay in the middle of the 
Diſh, then ſeaſon your Meat with Pepper, 
Salt, Nutmeg, a little ſweet Marjoram, 
dry d and powder'd, a little Jamaica Pep- 
r beat fine, ſome Lemon-peel, half a 
Pin of Muſhroom Buttons, ſome Morells, 
or Truffles, a Shallot or two, then ſtew 
them gently, with a Pint of Veal Broth, 
or for want of the Broth, boil the Parings 
of your Muſhrooms in a Pint of Water 
with a little Hartſhorn-ſhavings till it will 
Jelly, ſtrain it off and ſtew it in that, 
When it is ſtew'd enough, pour off the 
Liquor, and thicken it with Butter roll'd 
in Flour, and the Volks of three Eggs beat; 
if you had no freſh Muſhrooms at the be. 
ginning, you muſt now put in half a Pint 
of pickled Muſhrooms, then you may add 
à little white Wine, and ſome Lemon=juice, 
brewing all well together, then put your 
Kidney in the middle of the Diſh, and toſs 
up your Steaks in the Sauce, and lay them 
neatly in the Diſh, but let not the Sauce 
cover the Kidney; then garniſh with Le- 
mon ſlic'd or Orange. You may fricaſſee 


Rabbets or Chickens the ſame way, only 


taking the Skin off the Chickens. 


* * 
. » - 


T0 
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To Stew Tench. : 

AKE your Tench and cut the Tail 

to make them bleed, gut them and 
clean them from the Scales, then lay them 
in a Stew-pan with a Pint of Gravy, and 
a Pint of Claret, an Onion ftuck with 
Cloves, twa Anchovies, a Nutmeg ſlic'd, 
ſome whole Pepper, a little Salt, ſome 
Horſe-radiſn ſhc'd, a bunch of ſweet 
Herbs, a little Lemon- peel, and the Blood, 
let them ſtew till they are enough, then 
ftrain your Liquor, and thicken it with 
burnt Butter; garniſh with Horſe-radiſh, 
Lemon flic'd, the Milts and Rows of the 


Fiſh, with. try'd Bread cut. the length of P 


ones Finger. 


P 0 Tech, 
0 CALE your Tench when it is alive, 
gut it and waſh the inſide with Vine- 
gar, then put it into a Stew-pan when 
the Water hojls, . with ſome Salt and a 


bunch of ſweet Herbs, and ſome Lemon- 


peel, and whole Pe cover it up cloſe 
and boil it quick Ml is is enough, then 


ſtrain off ſome. of the Liquor, and put to 


it a little white Wine, ſome Muſhroom 
Gravy, or Walnut Liquor, an Anchovy, 
ſome Oyfters or Shrimps; boil theſe toge- 
ther and toſs them up with thick Butter 

3 F 3 roll'd 
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roll'd in Flour, adding a little Lemon- 


juice; garniſh with Lemon and Horſe. 
radiſh, and ſerve it hot with Sippets. 


2445 To boil Salmon. . © 

T AKE your Salmon and waſh it with 
| Salt and Water, but do not ſcale 
it, then lay your Fiſh in your Stew-pan 
and cover it with Water, and a little Vi- 
negar, a little Salt and ſome Horſe-radiſh; 
you muſt boil it quick, and muſt make 
your Sauce of Oyſters ftew'd in their own 
Liquor, ſome whole Pepper, a little Mace, 
an Anchovy or two, ſome pickled Muſh- 
rooms, a little white Wine, and, thicken 
it with Butter rolfd in Flour; you may 


add the Body of a Crab in your Sauce, 


ſtir it well it will make it very rich; ſerve 
it hot, and garniſh with fry'd Oren or 
Smelts, and Lemon flic'd, Horſe-radiſh, 
and fry'd Bread. as God 

| Broitd Whitings. © | 
ASH your Whitings with Water 
and Salt, and dry them well and 
flour them, then rub your Gridiron well 
with Chalk, and make it hot, then lay 
them on, and when they are enough, ſerve 
them with Oyfter or Shrimp Sauce ; gar- 
niſh with Lemon ſlic' d. Note, The Chalk 
will keep the Fiſh from ticking, 


| 
3 


T4 
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To Haſb Mutton. 

AKE your Mutton not too much 

roaſted, and cut it in” ſmall pieces, 
then take half a Pint of Oyſters, and. 
waſh them in Water, and put them in 
their own Liquor in a Sauce-pan with 
whole Pepper, fome Mace, and a little 
Salt, let them ftew a little, then put in 
one Anchovy, a ſpoonful of Kitchen Sauce 
or pickled Walnut Liquor, ſome Gravy 
if you have it, or Water, then put in 
our Mutton, and a piece of Butter roll'd 
in Flour, let it boil up till the Mutton is 
warm through, then put in a glaſs of Claret, 
lay it upon Sippets, garniſh with flic'd 


Lemon or Capers ; 4 may add ſome |} 


Maſhrooms if you wil 

o tt 
AKE a Flank of Beef and take out 
the Griſtles, and the Skin off the in- 
fide, then take two Ounces of Salt- peter, 
three Ounces of Bay-Salt, half a Pound 
of common Salt, a quarter of a Pound of 
brown Sugar, 'mix theſe all together and 
rub your Beef well, — it in a Pan 
with a Quart of Spring- Water, for four 


Days, turning it once a Day, then take 
our Beef out, and ſee that your Fat and 
Sek lay equal, then take ſome Pepper, 


RX) we 
<> | 
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and Cloves, a good deal of Parſley and 
ſweet Marjoram ſhred ſmall, ſome Bacon- 

Fat cut very ſmall, mix theſe together and 
ſtrew it over the inſide of your Beef, then 
roll it hard in a Cloth and ſew it up, and 
tye it at both ends, then put it in a deep 

Pan with the Pickie and a Pint of Water; 

you may add a Pint of Claret or ftrong 

. Beer, and muſt put in an Onion ſtuck with 
F. -ULloves, and a Pound of Butter, then cover 
your Pan with a courſe Paſte and bake it 
all Night, then take it hot and roll it hard- 
er, and tye it round with a Fillet cloſe, 
then put it to ſtand on one end, and a 
Plate on the top, and put a Weight upon 
it, and let it ſtand till it is cold, then 
take it out of the Cloth and keep it dry. 


* To ary a Leg of Mutton like Ham. 
r a Leg of Mutton like a Ham, 
then take two Ounces of Salt-Peter 
| beat fine, and rub your Mutton all over 
ald let it lie till the next Day, then make 
a2 pickle of Bay-Salt and Spring- Water, 
and put your Mutton in and let it lie eight 
Pays, then take it and hang it in a Chim- 
f . here Wood is burnt. for three 
Weeks; boil it till it is tender: the pro- 
time to do it in is in cold Weather 
ſt ĩt ſhould! be taintet. 1 


K 
. 
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* | mp To Kew Carp. | 
nd WAK E live Carp and bleed them in 
en the Tail, and ſave the Blood, then 


id Scale, Waſh, and gut them, and put them 
pin a Stew-pan, a Pint of Claret, and a Pint 
of Gravy with the Blood, a bunch of ſweet 
9 Herbs, two Anchovies, an Onion ſtuck 
i WW with Cloves, ſome Lemon-pcel, ſome 
Horſe-radiſh flic'd, Nutmeg flic'd, and 
ſome whole Pepper, a little w 
. naſp'd and tyed in a Cloth; when the Carp 
is enough ſtrain off the Sauce, then put in 
a little Lemon- Juice or Verjuice, thicken 
the Sauce with burnt Butter; garniſh with 
Roe or Milt, and ſlic'd Lemon, Horſe- 
radiſh ſcrap'd: the Milter is much the 
fner Fiſh, tho ſmaller than the Spermer. 
Pig Collar d. | | 
r AK E your Pig and cut off the Head, 
{6 then cut. the Body aſunder, bone ir. 
c and cut it in two Collars, then waſh it in 
„ VWater, then take ſome Parſley and Sage, 
tand Marjoram ſhred very ſmall; and put ſome 
- Walt, Pepper, and Nutmeg, mix theſe tage- 
e cher, and ſtrew it on the Pig, and. rol, 2 
ad tye it with a Fillet, and boil it: in Water 
rand Salt till it is tender, then take it up 
and let it ſtand till it is cool, ſtrain out 
4 Rome of the Liquor and put two. blades of 
I Fe F 5 Mace, 


3 


* 1 


Y 


15 A Stew'd Cod. 


a Pint of Gravy, and half a Pint of white 
Wine, ſome Fer and their Liquor, 
Tome Salt, and 


thicken it with a piece of Butter roll 


3 5 1 lean Tripe, and pare away 


Horny Part 010 the thickneſs of a Cocks- 


1 dut of it in the ſhape of Cocks-Com 
: 75 0 make Gravy an. eaſy Way. 


"M Mari Foram, ſome Pepper and Salt, cover 


* 
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Mace, and add to it ſome Vinegar, Salt, 
A little white Whine, and three Bay- leaves 

ive it a boil up, and when it is cold put 
. your Pig, an keep i it for uſe. 


h po 


AKE your Cod and lay it in thin 
ſlices in the bottom of a Diſh, with 


„a little Nutmeg 
and let it ſtew till it is almoſt enough, then 


in Flour, let it ſtew a little longer, ſerve 
it hot, garniſh with Lemon flic'd. - 


To make Cocks-Combs of Tripe. 


the fleſhy Part, leaving only thc 


Comb, then with a Jagging Iron cut 2 
8 


AKE ſome Neck Beef cut in thick 
1 © flices, then Flour it well and put it 
in A ; Savco-pan with a flice of fat Bacon, 
An Onion flic'd, ſome Powder of ſweet 


Moſe and put it over a flow--Fire, 


and Kir it three or four times, and when 
a | the 


alt, 


put 


hin 
1th 
lite 
of, 


eg 


en 
I'd 
Ve 


it well till the Froth ſinks, and it will be 


- * 2 , 
- * 1 * * ** ** * . * 
1 5 "Pg * — 1 * 
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* 
2 
- 
- 


— — a al 
the Gravy is brown, put ſome. Water to 8 
it, and ſtir all together, and let it boi! 
about half an Hour, then ftrain it off and 
take the Fat off the top, adding a little 1 
Lemon- juice; this Gravy is it; for all 


brown ces. | % 


Gravy for WY, Sauce. 2 
AKE part of a Knuckle of Veal, 
or the worſt part of a Neck of Veal, 
boil about a Pound of this in- a Quart of 
Water, an Onion, ſome whole Pepper, fix 
Cloves, a little Salt, a bunch of ſweet 
Herbs, half a Nutmeg ſlic'd, let it boil 
an Hour, then Kin it off and keep it 
for uſe. ie | 


A cheap Gravy. $i RAISE 

TAKE a glaſs of ſmall Beer, a glafs 

of Water, an Onion cut mall, ſome 

Pe epper and Salt, a little Lemon- peel 
grated, a Clove or two, a ſpoonful of 


Muſhroom Liquor, or piekled Walnut 


Liquor, put this in a aſon; 'then take 
2 piece of Butter, and put it in a Sauce MF 
pan, then put it on the Fire and let 1 
melt, then drudge in ſome Flour, and ſtir 


brown, put in ſome ſlic d Onion, then put 
your mixture to the brown Butter, and 
give it a boil up. 


* A 
* . 
x 


"0 Palate,' then take the Whites of fix Eggs, 


as much more Lemon-Juice as will ſharpen 


EF hang near a Fire to keep your Jelly warm, 
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oy OE” 14 Harts- horn Felly. ; 
q AK E half a Pound of Harts-horn 


7 4 . 


Shavings, boil them in à Gallon of 
Water, till the Water is boil'd away a- 
bove one third part, then ſtrain it o 

and let it ſtand till it is cold, and melt it 
again with a little bit of Lemon- peel, 
And a piece of the Root of Barberry to yel- 
low it, ſcum it well and add half a Pint of 
Rheniſh Wine, or white Mountain Wine, the 
Juice of a large Lemon and half, with half 
a Pound of fine Sugar; you may then taſte 
and add more if it is not ſweet to your 


beaten to a froth, ſtir theſe together and 
let it boil a little, then take it off and add 


it to your mind, then pour this into your 
Jelly Bag, firſt putting in the Whites of 
Eggs, and it will run off the Clearer : If 
it does not come clear the firſt time, pour 
it into the bag again, and it will then 
dome clear into your Glaſſes, let your Bag 


till⸗tis all run off; you may know when 
the Liquor will ſelly, if when it is on the 
Fire, you take out a little in a Spoon and 
des it .. ene 
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To Pickle Mnufbrooms.. 


ARE your Muſhrooms and pecl 


them, then take them out of the 
Water and dry them, put them in a Sauce- 


pan, and put to them a good deal of Salt, 
lome blades of Mace and Nutmeg quan- 


ter d, let them boil in their own Liquor 
four or five Minutes over a quick 9 

then drein them from their Liquor, and 
let them ſtand till they are cold, then take 
all the Spice that was uſed in the boiling 


them, and as much white Wine, and white 


Wine Vinegar as will cover them, a little 
Salt, then give them a boil or two, and 
put them in your Pot, and when they are 


cold put two Spoonfuls of Oil on the top 
to keep m_ you muſt change the Liquor 
ve 2: ICSD 


once in ſix Weeks. 


To Pickle Cucumbers. 


AKE your Cucumbers, and lay ö 


them in Salt and: Water for nine 
Days, and every three Pays you muſt 


pour the Salt and Water from them, and 


put more Salt and Water to. them, and 


when they have been thus brined for: the 


time, take them out and dry them- very 


well, then take as much of the beſt Vine- 
gar as will cover them all, with ſome 


Cloyes and Mace, ſome Ginger TY 
; | ” Tome 
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ne, | 
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weigh them, and to a Pound of Quince, 


x 


g 


about three Spoonfuls of Water, and let 
fit melt, then put your Quince in, 9 
keep them ſtiring over a gentle Fire, ti 
they turn of a browniſh Colour, then colour 


SGally- pots, when it is cold Paper it, but 


eee Pepper, a little Gill Seeds; put ye 


the Vinegar and Spice over a quick Fire, an 

and when it is ready to boil put in your] 
Cucumbers, give them one boil up 

quick as you can, then pour them into T 


your Pot and cover them cloſe; yoy 
muſt take care that you give them but one 
boil up, keep them warm a Day or two. 
Re Quince Marmelade. 
AEK E your Quinces, and pare and 
core and Quarter them, and put them 
in Pump- Water for half an Hour, then 
take your Quince out of the Water and 


allow a Pound of double refin'd Sugar; 
you muſt put your Sugar in a Pan, with 


— end efltione Pm, oh Wh ®»d H©QS: 


it with the Liquor of Sloes, which is made 
as follows; take a Pint of Sloes, put them 
in a Stew-pan over the Fire, with a little 


Water, boil them up and take three or 


four Spoonſuls of that Liquor and put to 


| your Quince, it will make it of a very 


fine Colour ; when it is of a good Red 
and tender then take it off, and put it in 


your 


. * * 
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your inſide Paper muſt be dip d in Brandy, 


and that will Keep it a great while. 


A Carrot Pudding. 


AKE raw Carrots and grate, them, 
to a quarter of a Pound of Carrot, 
ut half a Ponnd of grated Bread, half a 
utmeg grated, a little Cinnamon beat, 
a little Salt, three Spoonfuls of Sugar, 
four or five Eggs, halt a Pound of Butter 
melted, a glaſs of Sack, a little Orange- 
flour Water, half a Pint of Cream ; mix - 
it all together and beat it well, then put 


it in a Diſh with Puff-Paſte at the Bottom, 


bake it gently and ſerve it hot; garniſn 
it with Lemon flic'd, and Sugar grated 
To Pickle Onions. 


AKE your ſmall Onions, lay them 
| in Salt and Water a Day, ſhift them 


in that time once, then dry them in a 


Cloth, and take ſome white Wine Vine- 
gar, ſome Cloves and Mace, and à lit- 
tle Pepper, boil this Pickle and pour 
over them, when it is cold keep them 
cover d cloſe. = 


. 
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oh Raſpberry Cream. 


AKE a Quart of good Cream, and 
put to them ſome Jam of Raf 
Herries, or ſome Syrup of Raſpberrics, the 


Syrup will mix eaher with the Cream, 


but I think the Jam of Raſpberries the 
beſt, you may ſerve this with a Deſert, 
but if you uſe the Jam, you muſt beat 


it well with the Cream: 


PTS Apple Fritters. i 
HAK E the Volks of ſix Eggs, and 
- | the Whites of three, beat them well 
together, then put to them a Pint of 
Cream, or Milk, put to it four or five 


| Spoonfuls of Flour, a glaſs of Brandy, 


half a Nutmeg grated, . a little Ginger 
and Salt, your butter muſt be pretty thick; 


then ſlice your Apples in Rounds, and 
= GQipping cach round in Batter, fry them in 
good Lard with a quick Fire. | 


a 9 


Jo Mango Cucumbers. 

1 Cucumbers as green as 
poſſible, ſcoop out the Seeds, and 
ſave the ſlice which you cut from the. fide 
to match cach Cucumber again, then take 


* 


two cloves of Garlick or Shallot, and put 


into each of the Cucumbers, with ſome 
long Pepper, and ſome Muſtard Seeds 


whole, 


NE: WF % F — 


and a little Salt, then lay your bottoms. 
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whole, a blade of Mace, and a little Gin- 
ger, and a few Cloves, then put on the 
ſlices in their places and tye them up, and 
lay them in a glazed Pot, then take a 
quantity of white Wine Vinegar, as will 
cover them more than two Inches, and 
boil it a very little, then pour it hot 
over your Cucumbers, and cover your Pot 
cloſe, keeping it near the Fire till the next 
Day, and boil your Pickle a-freſh, pour- 
ing it on hot as before, and clofing your 
Pot preſently, let it ſtand till the Day 
following, and boil your Pickle the third 
time wich a little bit of Allum in it, which 
will give them a fine green Colour; ſa 
keep them cloſe cover d for uſe. ö 


Teig fon Tarts. Ev 1 Nec TIRST” - 
2 the Volk of an Hegg, and pt 
ſome melted Butter to it, and beat 1&4. 
7 well together, and with a Feathgg Ha 
waſh the top of your Tarts, - and 8 | 
ſome Sugar on them juſt as you 9 
them in the Oven. 3 
 Artichoak Pye. 


AKE twelve bottoms of Artichoaks 

L boil'd and well clear d from the 
ſtrings, cut each in four Pieces, ſeaſon 
them with Cinnamon, Nutmeg, and Sugar, 


In 


Ly 


ke Ris I N 
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in a Pye, and take the Marrow of thre: | 
whole bones of Beef, dip your Marrow © 
Yolks of Eggs, grated 1 and gratef vi 
Lemon- peel, then ſeaſon it as you did the 
 Artichoaks, and lay on the top ſome 

Mace, put three quarters of a Pound of 
Butter on the top of the Marrow, then 
cloſe up your Pye ; an Hour will bake it 
Make your Caudle of white Wine and Su- 
gar thicken'd with Volks of Eggs, and 
put in the Juice of a Lemon; when your 

ye is bak d put in the Caudle, ſhake it 
together and ſerve it hot. 


o * * ® 
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ap: Ginger=Bread. 10 

AKE three Pounds of Flour, rub 
in half a Pound of Butter, one Ounce 
of beaten Ginger, an Ounce and half o 
Coriander- hes, one Ounce of Carraway- 
45 Teeds, mix theſe with two Pound f Ho- 


3 ey, an Egg or two, beat it well with 81 
KRolling- pin, then make it in ſmall Cakes 
ag hake it in a gentle Oven. 

5 LL 7 ( 
HAK E three Pounds of fine Flour, E 

I - and two Pounds of Butter, rub it inn 


the Flour, eight Eggs, and four Whites, Ip. 

a little Cream, five Spoonfuls of Yeaſt; It 
mix all together and put it before the t 
Fire to riſe, then pat in three quarters oi 
1 | AC... | 4 


. ' 


Hoop well butter d; an Hour and half 

will bake it. £ 15 

Cream of Yainces. 

7 OU muft ſcald the Quinces till they 
are ſoft, pare them and maſh the 

dear part, and pulp it through a Sieve ; 

So. to a Pound ,pf Quince put a Pound of 


— 
* 


and ine Sugar, t and fifted, you muſt put 
Whites of Eggs to every 


our three or 

pound of Qui nd beat them well to- 

gether, then pu K in Diſhes, 

a I bite Fricaſſee of Tripe. 

AKE ſome lean Tripe, and cut it 

in ſmall fquare Pieces, and put it in 

Stew-pan, put to it a few Capers, 

lome whi 1 45 a glaſs of white Wine, 
t Herbs, ſome Nutmeg 


o 
= 


. 


boil'd tender and ſhred ſmall, with a Hiekl 
Lemon-juice, thicken it with two or three 
Eggs well beaten together, ſo that it does 
in not Curdle, and ſerve it hot on fry'd Sip- 


b 


es, pets; garniſh with Lemon flic 


of” 


he they are both good. 4 
1 Plumb 
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Pound of Carraway-comfits, put it in, 


5 thicken the Sauce with Cream and Butter, 


a buſy f iw .. 
erated, a little Salt and Pepper, and a 
Shallot, when it is ſtew'd enough ſtrain of 
the Sauce, and add to it ſome®Parley - 


16 The Houſe-keeper's Pocket Book. 
Punb Porridge. 
FT'AKE a Leg of Beef, and four Gy 

lons of Water, boil it till the Beef 
is tender, then ſtrain it off and put the 

Liquor in the Pot again, then put a Pound 
of Pruans, a quarter of an Ounce of Cloye ® 


half an Ounce of Mate, two Nutmeg 
beat and put in a bag, let it, boil half an 


Sugar, a little Salt, a Quart of Claret, and 
_ :a Pint of Sack, the Juice of two Lemon 
put it in an earthen Pan and keep it fo 
uſe, ſerve it hot in Proportions as yo 


S 


| I Paſte for Tarts. * 
TAKE two Pound and half of Butter 
td three Pounds of Flour, and halt a 
Found of fine Sugar beat, rub all your 

Butter in your Flour, and make it in a 

Paſte with cold Milk, and two Spoonfulsſ 
of Brandy. ETD: 0 +; 


ea-Ac> 


inte 


Pu- 
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OS... 
AKE a quartern of Flour, and a 
Pound and half of Butter, rub the 
bird part of the Butter in the Flour, and 
ake a Paſte with Water, then, roll out 
jour Paſte and put your Butter upon it in 
its and flour it, then fold it up and roll 
t again, and then "gr in more Butter, 
nd flour it and fold it up again, then 
put the reſt oFthe Butter in, flour it, fold 
t, and roll ĩt twice before you uſe it. 


Paſte for rais'd Dyes. 
O half a Peck of Flour, take two 
Pound of Butter, and put it in pieces 
In a Sauce-pan of Water over the Fire, 
md when the Butter: is melted, make a 
hole in the Flour ſcumming off the Butter, 
and put it in the Flour, with ſome of the 
Water, then make it up in a tiff Paſte, 
ter Mind put it before the Fire in a Cloth if 
If ajou don't uſe it preſently. 


Pate for Veniſon Paſties. 


a Pound of Flour, rub it all in your 
Flour, but not too ſmall, then make it in 
Paſte and beat it with a Rolling-pin for 

7 an Hour before you ule it, you may — : 

| three 


rags. TY 


TAKE four Pound of Butter, to half | 


bpput more then fix Spoonfuls of Water; 


_—_— 
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three or four Eggs and put in your Paſte 


when you mix it if you pleaſe. 


Surpriging Paſte. | 

r AEKE a Pound of Butter, to a quai. 
] tern of Flour, and rub your Butter 

very ſmall in it, then mix it with fix 

Spoonfuls of Water, but be ſure you don't 


will be very ſhort and good. 


To Dry Abricocks. 


AKE two Pound of Abricocks, 

are them and ſtone them, and put 

them in cold Water for half an Hour, 
then put them in a Skillet of hot Water, 
and ald them till they are tender, then 
drein them from the Water, and put 
them in a Silver Pan; you muſt have ready 
two Pound of double refin d Suga boil'd, 
and pour your Sugar over your Abricocks, 


* 


Cover them cloſe: and let them ſtand till 


the next Day, then ſet them over a gentle 
Fire and let them be hot, turning them 
often, you muſt do them ſo twice in twenty 
four Hours till they are Canded, then take 
them out and put them in your Stove to 
dry, and when they are cold put them in 
Boxes between Paper. Note, Vou muſt 
gather your Abricocks not too ripe. 


3 


— 
x 
I : 
* 
* 


Cherries 
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Cherries preſerv'd in Jelly. | 
AKE Morello Cherries, and ſtone 
them, to two Pound of Cherries you 
muſt have two Pound of ſingle refin'd Su- 
ger beat, mix three Parts of the Sugar 
with the Juice” of Currans, put it in your 
Pan and boil it and ſcum it, 'then put in 
jour Cherries, and let them boil faſt, now 
ind then ſtrewing in ſome of the Sugar 
that was left, till all is in, ſcum it well, 
when it Jellics take it off, which you may 
know by trying ſome in a Spoon, let the 
Ks, great heat go off and put it in your 
Put A Glaſſes, and when it is cold paper them up. 


Ju of Apples. 
AKE twenty golden Pippins pared, 


put cut and quartered, put them in 

ady : Pint and half of Spring-water, and boil 

I'd, Mthem till they are tender, then put them 
cks, in a Cullender, and let the Liquor run 

till from them, and to a Pint of Liquor put _ 
ntlc WF Pound of fine Sugar, then wet your Su- 
nem Wl gar and boil it, and grate in a little Lemm 
-nty Wor Orange-peel, then put in your Liguer, 
take WI and boil it till it is a Jelly; you mm put 

to little Orange- flour Water in it it n 

n in Will, pour your Jelly into your Glaltes, . 
nult W when it is cold, paper it and keep it dry - 


a a a Ps A Ti 8 
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To prepare Fruit to Candy at any time, 
FAKE Orange or Lemom - peels, 
rub them with Salt, and cut them in 
ſſmmall pieces, keep them in Water forty. 
eight Hours, then put them in freſh Wa- 
ter and boil them till they are tender, 
* ſhifting the Water three times; have then 
your oyrup ready made, a Pound of Su- 
gar to a Pint of Water boil'd together, 
then boil your Peels in it till they are 
clear, and ſet it by for uſe, letting it firſt 
cool. 3 i 1. £708 
. Abricocks, Peaches, Plumbs, and ſuch 
like, may be preſery'd for future uſe by 
boiling them only in the Syrup till they 
are a little tender, and when they are cool, 
ſet them by in Gally-pots, boiling the Sy- 
rup a freſh three times once a Weck, 
and it will keep good for uſe twelve 
Months, i 


eli To mate Rise Cheeſcakes. 
T AKE a Pound of ground Rice, and 
X boil it in a Gallon of Milk, with a 
little whole Cinnamon, till it is of a good 
thickneſs, then pour it into a Pan, and 
ſtir about three quarters of a Pound of 
freſh Butter in it, then let it ſtand cover'd 
till it is cold, put in twelve Eggs and 
leave half the Whites out, and a Pound of 
Currans; grate in a ſmall Nutmeg, and I 
Tweeten it to your Palate. 4 
| 0 
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Force-Meat Balls and Sweet- Balls. | 


5 HAK E part of a Leg of Lamb or 
* Veal, and mince it ſmall, with the 
4 ſame quantity of Beef Suet, put thereto a 


ood dur of Currans, ſeaſon it with 
bert pice and a little Lemon Peel, three 


or four Volks of Eggs, a few ſweet Herbs; 


nis it well together, and make it into lit- 
ne Balls. | 

re | 

gl Savory Balls. 


R TI of a Leg of Lamb or 
. Veal, and mince it with the ſame 
/ WW quantity of Beef Suet, a little lean Bacon, 
WW iwcet Herbs, a Shallot and an Anchoyy; 
beat it in a Mortar till it is as ſmooth as 
1 Wax, ſeaſon it with ſavory Spice and make 
) * „CCC 


it into Balls. I 
ve | | it SY 
A. Another Way. W 
iN AKE E the Fleſh of a Fowl, Beef 
nd Suet and Marrow, the ſame quantity, 


Ua ſix or eight Oyſters, lean Bacon, ſweet 
od Herbs and ſavory Seaſoning, pound it and 
nd Wake it into Balls. 


A Caudle for Sweet Pyes. 
FAKE Sack and white Wine, a like 
in quantity, a little Verjuice and Su- 
gar, boil it and ww it with 2 or 3 Eggs, 

| . 


F 
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as butter'd Ale, when the Pyes are. baked, 
. ur it into Four Pyes at the Funnel, and 
$ hake it tog 0 


MA! 
A "ja 1 r Savory Pyes. 


AKE Claret Gravy, Oyſter Liquor, 
two or three Anchovies, a Faggot of 
pe Herbs and an Onion, boil it up and 
55 -Wicken it with brown: Butter, then pour it 
| Wo the ſavory Pyes when called for. 


A Lear for Fiſh Dyes. 


I. IAK E Claret, white Wine and Vi- 
negar, Oyſter Liquor, Anchovics, and 
wo Butter ; when the Fyes are baked, 
wo it in at the Funnel. 


4 Lear for Paſtics. 5 
E A 8 ON the Bones of the Meat, then 
make your Paſty, and cover them with 
Mater and bake them with the ty; when 
they arc * baked, ftrain the * into the 


4 v A K E. Claret i 5 are Herbs, 

and ſavor ry Spice, toſs up in it Lamb- 
1 Cock's-Stones, Combs boil d, 
bPlanch-'d and flied, Sweetbreads, Oyſters, 
dem, Truffells and Morrells, ries 


on oe 250 


* 


at 
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en theſe with brown Butter; uſe it when 
nd call'd for. 


A Regalia of Cucumbers. 


AK E. twelve Cucumbers and ſlice 
Dr, them thin, put them into a coarſe 
of Ml Cloth, beat and ſqueeze them very dry, 
na lower and fry them brown, then, put to 
it MW them Claret Gravy, Savory Spice, a bit of 
Butter roll'd up in Flower, tols it up thiek; 
they.are Sauce for Mutton or Lark 
Sweet Spice is Cloves, Mace, Nutmeg, S. 
Vr, Salt and Cinnamon, | 
nd WY Savory Spice is Pepper, Salt, Clover Mace 
ech end Nutmeg. 


| Puff Paſte ORG ESF UIER 

A Y down a Pound of Flower, wk 5 
[7 into it two Ounces of Butter and two 
ith Eggs, make it into Paſte witk coll 
ben Water, e the other part of the 
tie Wound of Butter to the ſtiffneſs of our 
Paſte, then roll it out into a ſquare She 


then ſtick it all over with bits of Butter, 
lower it and roll ir up like a Collar, double 


109) Wit up at both ends that it will meet in te 
mb-Wniddle, roll it up ig as 9 * 8 
0 be Butter is in. 1 5 


— * 
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- | aſs 2 ' Paſte for a Paßy | 
T AY down a Peck of F lower, work 
it up with fix pound of Butter and 
four oa We, make it into a 1 Paſte with 
a FO ater. | 


Pa ſte 7 4 Ess may 
31 Y down a Peck of F lower, work it 
IL up with three Pound of Butter melted 
in a Sauce- pan of boiling Water, and make 
it into a ſti Paſte. 


Paſte Royal for Patty Pans. 


= x Y down a Pound of Flower, work 7 
it up with half a pound of Butter, 
two Ounces of fine Sugar and four Eggs 


Paſte for a Cuftard. 


37 Y down Flower and make i it into 1 
tiff Paſte with boiling Water, ſprinkle it 
with a little cold Water to Keep it from p 


2 cracking. 


ſ 


_ Mc Oo... T | . a 
rr a ; 2 
3 EN ETI TES. a 
=. e ; . 
we of - 0 
2 Lamb Pye. 


v T a IT Quarter of Lamb into 
thin Slices, ſeaſon it with ſavory Spice 
= By it in the Pyc mixed with half a Pounc 
I Raiſons of the Sun ſtoned, half a Pound 


Ol 


- 
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of Currans, two or three Spaniſh Potatoes, 
boil'd, blanch'd and flic'd, or an Arti- 

rk choak Bottom, or two Prunelloes, Damſons; 


* 


\ 


A 
2 - 
5 — „ x 
© S 0 


nd MW Goosberries and Grapes, Citron and Lemon 


th Chips, Orange Root; lay on Butter and 


cloſe the Pye : when it is bak'd make it for 


2 Caudle. _- 1 
it [ES A. Chicken Pye. 1 $4.5 5 
ed AKE ſix ſmall Chickens, roll up a 
ke piece of Butter in ſweet Seaſoning, 


ſeaſon and lay them into a Cover, with the 


Marrow of two Bones roll'd up in the Bat- + 
ter of Eggs, with Preſerves and Fruit, as | 
Wa, 1 7 


Lamb Pyes with a Caudle. 


er, * 
8 | Mince Pyes. | COL 
HRED a pound of Neat's Tongue, 
| 1 with two pound of Beef Suet, 
0 48 five Pippins, a green Lemon Peel, ſeaſon 


kl it with an oance of Spice, a little Salt, one 


on pound of Sugar, two pound of -Currans, 
lf a pint of Sack, a little Orange- flower 


Water, the juice of three or four Lemons; 
a quarter of a pound of Citron, Lemon and: 
Orange Peel; mix theſe together and fill. 
the Pyes. is ppt 


W 2 
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PP. a 

HRE b the Volks of twenty hard Nr 

Eggs, with Dates, Citron and Lemon 
Peel, ſeaſon them with ſweet Seaſoning, ſe 
then mix them with a quart of Cuſtard-ſtuff N v 
ready made, gather it on the Fire in a Hu 
Body; your Pyes being dried in the Oven, 6 
fill them with this Batter as Cuftards, and a 
when they are baked ſtick them with {liced Wl ? 
Dates and Citron, and firew them with co- 
lour d Biskets. 


Another Way. 


HRE D the Volks of twenty hard ( 
Eggs, with the ſame quantity of Mar- 
row and Beef Suet, ſeaſon it with ſweet in 


WW Spice, Citron, Orange, and Lemon; fill MW L 
and cloſe the Pye. © | . 
. A Lumbar Pye. in 


AK E a pound and a half of Fillct 
I of Veal, mince it with the fame quan- 
= tity of Beef Suct, ſeaſon it with ſweet Spice, WC 
five Pippins, a handful of Spinage and a Wi 
hard Lettice, Thyme and Parſley, mix it f 
FF with 2 Penny Loaf grated, and the Yolks iſ C 
of two or three Eggs, Sack and Orange- MW? 
flower Water, ſweet Spice, a pound and a 
Ful of Currans and Preſerves, as the Lamb 
= Pye and a Caudle. An Umble Pye is made 
= the ſame way. rs Au 


CE As ON the Lamb Ste 


| Au Artichoak Pye. | 
FAKE the Bottoms pf fix or eight 
Artichoaks, being boil'd and flic'd,. 
ſeaſon them with ſavory Spice, mix them 
with the Marrow of three Bones, Citron 
and Lemon Peel, Eringo Roots, Damſons, 
Goosberries, Grapes, Lemon, and Butter, 
and cloſe the Pye. A Carrot or Potatoe- 
pye is made the ſame way. 


SAVORY PYES _ 


Lamb Dye. 


2 a Quarter of Lamb into thin: 
Slices, ſeaſon it with ſavory Seafon-- 
ing, and lay them in the Pye with a bard: 
Lettice and Artichoke Bottoms, the Tops 
of Sparrow-graſs. Lay on Butter and 
cloſe the Pye. When it is baked, pour 
into it a Lear. : F 
Another ap. 1 
them in the Pye with ſliced Lamb- 
ſtones and Sweetbreads, Savory Balls and 
Oyſters. Lay on Butter, and cloſe 'the 
Fre with, a Lear, |. e 


mr 
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A Mutton Pye. 

JE ASO N the Mutton Steaks, fill the 
I Pye, lay on Butter, and cloſe it. When 
it is baked, toſs up a Handful of chopd 
Capers, Cucumbers, and Oyſters in Grayy, 
an Anchovy, and drawn Butter. 


A Kid Pye. 

T the Kid in Pieces, lard it with 
'S Bacon, ſeaſon and lay it in the Pye; 
lay on Butter and cloſe it. When it ; 
baked, take a Quartern of Oyſters drydM | 
in a Cloth, and- fry them brown. Toſ 7 
them up in halt a Pint of White Wine, ! 
Barberrics, and Gravy. Thicken it with 

Eggs and drawn Butter. Cut up your 
Lid, and pour it into your Pye. | 


2+ - A Hare Dye. "bY 
5 UT the Hare in Pieces, and break 
the Bones, and lay them in the Pye. 
Lay on Balls, fliced Lemon, Butter, and 
 <eloſc it with the Volks of hard Eggs. 


Tt | M Hew Pye. 
L it in pieces, and lay it in the Pye, 

C lay on Balls, ſliced Lemon, Butter, ti 

and cloſe it with the Yolks of hard Eggs; 
let the Lear be thicken'd with Eggs. 1 


he 


en 


the Pye, and bake i it fix Hours. 
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A Pidgeon Pye. 
RUSS and ſeaſon the Pidgeons with. 
ſavory Spices, lard them with Bacon, 
at ſtuff them with forc'd-meat; lay on 
Lamb-ſtones, Sweet-breads, Butter, and. 
doſe the Pye with a Lear. A Chicken 
or Capon Pye is made the fame Way, al- 
moſt boiled. 
A Calves Head Pye. 
'LMOST boil the Calves Head, take 
out the Bones, cut it in thin Slices, 
ſeaſon and mix it with ſliced ſhiver'd Pal 
lates, Cocks-combs, Oyſters, Muſhrooms, 


and Balls. Lay on Butter, and Os. the. 


Pye with a Lear. ö 


A Neat's Tongue: ye. 8 
HEH boil the Tongues, blanch cheat 

and ſlice them; ſeaſon them with 
lavory Seaſoning, with Mliced Lemon, Balls, 
Butter, and cloſe the Pye. When it is 
baked, take Gravy and Veal Sweet-breads, 


Ox Pallares, and Cocks-combs, toſs d UP; - 4 


and Four it into the Pye. 


» A Veniſon Pye. 2 

AISE a high round Pye, ſhred. 2 

Pound of Beef Suet, and put it into 

the Bottom; cut your. Veniſon in TG 
and ſeaſon it with Pepper and Salt.“ La 
it on the Suet, lay on Butter, and elo 


| V 
* 
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A Lamb-ſtone and raed Pye. 
Base blanch and ſlice them, and ſeaſon 
them with ſavory Seaſoning; lay them 
in the Pye with ſliced Articheke Bottoms. 


Lay on Butter, and ML the Pye with a 
Lear. 


A Battalia Pye. 


JAKE four ſmall Chickens, and ſquab 


Pidgeons, four ſucking Rabbits, cut 
them in Pieces and ſeaſon them with ſavory 
Spice; lay them in the Pye, with four 
. Sweet=breads ſliced, as many Sheep's 
FTongues, and ſhiver 2 Pallates, two Pair 
of Lamb-ſtones, twenty or thirty Cock's 
Combs, with ſavory Balls and Oyſters: 


= Lay on | Butter, and cloſe the Pye RS a 


. 


COLD TES. 


| A Veal Dye. 
AIS E a high round Pye, then « cut a 
Ra Fillet of Veal-into three or four Fil- 
lets; ſeaſon it with ſavory Seaſoning and a 
little minced Sage and Sweet Herbs; lay 
it in the Pye, with Slices of Bacon at the 
bottom and between each Piece. Lay on 
Butter and cloſe the Pye. 2 5 ; 

* ; ; .  DARKC 
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baked and half cold, All | it up with clari-- 
fied Butter. | 


* A Swan Pye. 3 | 
KIN and bone the Swan, and lard it 
with Bacon, and ſeaſon it with . 
Spice, and à few Bay Leaves 
lay it in the Pye, tick it with — 
on Butter, and cloſe the Pye; and fill 74 | 


up as aforeſaid. _ F 


. A Tarkey Dye 3 
ONE your Turkey, ſeaſon it 12 1 b. | 
vory Spice, lay it in the Pye with. Þ} 
two Capons cut in pieces to fill = the 
Corners. A Gooſe Pye is made the ſame - 
way with two Wurm and fill AY 
is aforeſaid; 


FIS a 9 YE 9. Al nn 


A Carp Pye.- 

LEED the Carp at the Tail, open 

his Belly, draw and wath- out the 14 
Blood with a ue Claret, Vinegar and Salt, 
then ſeaſon your Carp with ſavory Spice * 
and ſhred: Sweet Herbs. Lay it in the 
Pye. with a Pint of Oyſters, Butter, and 
cloſe the Pye. When it is baked, pour 
into the Lear the Blood and Claret, and ; 
pour it into your Pye. . | g 
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A Trout Pye. 
Cu waſh and ſcale them, lard them 
with Pieces of a Silver Eel rolled u 

in Spice and ſweet Herbs, and Bay Leaves 
powder d. Lay on and between them the 

ottoms of ſliced Artichokes, Muthrooms, 
Oyſters, Capers, ſliced Lemon. Lay on 
Butter, and cloſe the Pyc. 


An Eel Pye. 


UT, waſh, and ſeaſon them with 
ſweet Seaſoning, a Handful of Cur- 
rans, Butter, and cloſe it. 


4 Lamprey Pye. 
LE AN, waſh, and ſeaſon them with 
ſweet Seaſoning, lay them in the coffen 

with fliced Citron, ſliced Lemon, Butter, 

and cloſe the Pyc. | 


An Oyfter Pye. 


AR-Boil a Quart of large Oyſters in 
| their on Liquor, mince them mall 
a pound them in a Mortar, with Piſtz- 


cho Nuts, Marrow, and ſweet Herbs, an 


| Onion, and ſavory Seeds, and a little grated 


Bread, or ſeaſon as aforeſaid whole. 527 
on n Butter., and cat it. 


PA jv” 


5 0 


of Currans, two or three grated 
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Y A. STI E S. 


e . nw ns 
ONE a Side or a Hanch of Veniſon, | 
cut it ſquare and ſeaſon it with Pepper 

and Salt, make it up in your aforeſaid 

Paſte ; a Peck of Flower for a Buck Paſty, 

and-three quarters for a Doe; two Pound 

of Beef Suet at the Bottom of your Buck 

Paſty, and a Pound and half for a Doe. 

A Lamb Paſty is ſeaſoned as the Doe. . 


_ A Blef Paſiy.. -. 
IRST cut out and ſeaſon over-night. 
with Pepper and Salt, a little Red 
Wine and Cotcheneal, then made up as 
the Buck Paſty. To each of theſe Paſties, - 
ſeaſon the Bones, cover them with Water 
in a Pan, and bake them with the Paſty.; 
when baked ftrain it and pour the Gravy: 
into the Paſty. — 


| Fhorentines and Puddings. 


* A Florentine of a Kidney of Veal. .. © 
HRED the Kidney and Fat with a 
little bit of Spinage, Parſley, and Lets, 
tice, Pippins and Orange-peel; ſeaſog it. 
with ſweet Seaſoning, and a good Hangiul. 
Biskets, 
Sack, 


3 
— oy 3 
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Sack, and Orange-flower Water, two or 
three Eggs. Mix it into a Body and put 
it into a Diſh cover'd with Puff Paſte, co- 


ver'd with a cut Lid of the fame, and gar- 


| A Rice- Florentine. _ _ 

OIL half a Pound of Rice tender in 
fair Water, then put to it a Quart of 
Milk, boil it thick and ſeaſon it with ſweet 

= Spice; mix it with eight Eggs well beat, 

4 half a Pound of Butter, or the Marrow of 
two Bones, with half a Pound of Currans, 
three grated Biskets, Sack, and Orange- 
flower Water. Put it in a Diſh, being 
covered with Puff Paſte, and cover it with 
a cut Lid, and garniſh the Brims. 


4 Horentine of Orange and Apples. 

I fix Sevile Oranges in halfs, ſave the 
3 'S Juice, put out the Pulp, lay them in 
Water twenty four Hours, ſhifting it three 
or four times; then boil in three or four 
Waters, in the fourth Water put to them 
a Pound of fine Sugar and their naps 
boil them to a Syrup, and keep them in 
the Syrup in an earthen Pot. When you 
uſe them, cut them in thin Slices. Two of 
theſe Oranges will make a Florentine, mixed 
with ten Pippins pair'd, quarter'd, - and 
boil'd up in Water and Sugar. Lay them 
* 2 + ST 


— 


e Houſe-keeper's Pocket- Book. 135 | 
or in a Diſh cover'd wich Puff Paſte, | Jay on 
at Wl it a cut Lid, and garnifh the Brim of the 
o- Di. A Florentine of Currans and Ap- 
u- ples is made the ſame way. 


A Tart Demoy. 
EAT half a Pound of blanch'd Al- 


in monds in a Mortar, with a quarter of 
of found of Citron, the Whites of a Capon, 
et four grated Biskets, the Marrow of two 
it, Bones, ſweet Spice and Sugar, a little Sack, 
of Orange- flower Water, and a little Salt; 
, then melt it with a Pint of Cream, and 
e- feen Eggs well beat. Bring all theſe In- 
ng gredients to a Body over the Fire, then 
th having a Diſh cover'd with Puff Paſte, put 

part of theſe Ingredients in the Bottom, 

then. put in the Marrow of two Bones in 

lieces, ſqueeze on it the Juice of a Lemon, 
he then lay on it the Marrow and the other 
in art of the Ingredients, and cover it with 


ce MW cut Lid. 


_ ' To make a Cuftard. ATA 
OIL a Quart of Cream or Milk, with 


in a Stick of Cinnamon, a quarter'd Nut- 
ou Ineg, a large Mace; when half cold mix 
of 


t with . Volks of Eggs and four 
Whites well beat, Sugar, Sack, and O- 
ange- flower Water; ſet it on the Fire, 


ad ſtir it till a white Froth ariſetbh, ſcum 
8b | W 
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itt off, then fill your dry'd Cuſtard in the 
Oven. 


An Mt Cuſtard. 


LAN CH and beat them in a Mortar 

very fine, in the beating add thereto 

a little Milk, preſs it through a Sieve, . and 
make it as your aforeſaid Cuſtard. 


NY 4 Marrow Pudding. 
DolL a Quart of Cream or Milk with 


a Stick of Cinnamon, a quarter'd Nut- 
meg, and large Mace, then mix it with 
cight Eggs well beat,. a little Salt, Sack, 
and Orange-flower Water, and ſtrain it; 
then put to it three grated Biskets, a hand- 
ful of Currans, as many Raiſins of the 
Sun, the Marrow of two Bones, all to four 
large Pieces; then gather it to-a Body on 
the Fire, and put it in the Diſh, having 
the Brim garniſh'd with Puff Paſte and 
raiſed in the Oven; then lay on it the 
four Pieces of Marrow, colour'd Knots, 
and Paſte, ſliced Citron and Lemon Peel. 
Half an Hour will bake it. 


. not her Almond Pudding. 

TAKE half a Pound of Jordan Al- 

mods blanch'd, and pound them in 

a Mortar, with a quarter of a Pound 0 

| Piſtacho Nuts, four grated Biskets, three 

G8 BJ 4h | quarters 
pu * ; 
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the Wl quarters of a Pound of Butter, a little Salt, 
Sack, and Orange- flower Water; then 
mix it with a Quart of Cream and eight 
Eggs: being boil'd and mix'd together 
tar I with ſweet Spice and Sugar, pour it into 


eto your Diſh, being cover'd with Puff Paſte, | 


nde and garniſh the Brim. 


_ A Carrot Puddings : 

OIL two large Carrots, when cold 

ith pound them in a Mortar, ftrain them 
through a Steve, mix them with two 
grated Biskets, half a Pound of Butter, 


and a little Salt, a Pint of Cream mix'd 


dur cover'd with Puff Paſte, and garniſh the 
on Br im. : | | 
ing | 2 ; 
and © 2 A Tanſy. | 1 471 
the OIL a Quart of Cream or Milk, with 
ots, a Stick of Cinnamon, and a quarter d 


el. Nutmeg and large Mace; when half cold 

mix it with twenty Volks of Eggs and ten 

Whites, ſtrain it, then put to it four 
A 8 Biskets, half a Pound of Butter, a 
win Sack, Orange- flower Water, Sugar, and a 
1 ol little Salt; gather it to a Body on the 
1 Fire, butter a Diſh and pour it in: when 
1 it. 
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Sack, and Orange- flower Water, Sugar, 


with ſeven Volks of Eggs, two Whites; 
the beat theſe together, and put it in a Diſn 
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int of Spinage Juice, and a little Tanſy, 
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it is baked, turn it on a Pye-plate, ſqueeze 

on it one Orange, gratc on Sugar, garniſh 

it with ſliced Orange, and a little Tanſy F 
made in a Plate, cut as you pleaſe. 


R 
Hf 


9 


V4. Orange Pudding. 2 
TAKE the Peel of two Sevile Oranges Wiit 
| boil'd up as for a Florentine of ty 


Oranges and 2 pound them as the Man 
Carrots, and ſeaſon them as aforeſaid. D 


A Calves Foot Pudding. 


4 AKE two Calves Feet, ſhred them B 
| very fine, mix them with a penny 


| . white Loaf being ſcalded with a 


Pint of Cream: put to it half a Pound of 
ſhred Beef Suet, eight Eggs, a handful of 


plump'd Currans, ſeaſon it with tweet WF 
Seaſoning, Sugar, Sack, and Orange-flower 


Water, the Marrow of two Bones; put it WG 
in a Veal Caul, being waſhed over with {War 
the Batter of Eggs, then wet a Cloth and p. 
pour it therein, when the Pot boils put it WU 
in, being tyed up clofe, boil it about two WL 
Hours; when it is boil'd turn it in a Diſh, WH 
tick on it fliced Almonds: and Citron, I. 
then pour on at Sack, Veruice, and drawn Wo! 
Butter, and ſetape an Sugar. I 
. hy 1 ; FS 2 + / a 70 
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Et; . Duaking Pudding. | 
1 a Quart of Cream, and beat 


two or three Spoonfuls of Flower of 


Rice, a Penny white Loaf grated, and 
ſeyen Eggs; ſeaſon it with ſweet Spice, a 
little Angel Water; butter the Cloth and 
tye it ſlack, when the Pot boils put it in, 


ind boil it an Hour, then put it in a 


Diſh, ſtick on it ſliced Citron, Let the 
Sauce be Sack and Orange-flower Water, 
with the Juice of Lemons, and drawn 
Butter: j © "all 


CAKES. 
A Batter Cake. 


TAKE fix. Pounds of Currans, five | 


Pounds of Flower, an Ounce: of 
Cloyes and Mace, a little Cinnamon, half 


an Ounce of Nutmeg, half a Pound of 
pounded and blanch'd Almonds, three 
Quarters of a Pound of ſliced Orange and 
Lemon Peel, half a Pint of Sack, à little 
Honey-Water, a Quart of good Ale Teaſt, 
a Pint of Cream, and a Pound and halt 
of Butter melted therein. Mix it together 


In a Kettle over a ſoft Fire, ſtirring: 


your Hands till it is very ſmooth and-hot, - 


5 1 
, *» 24 
7 


The Houſe-keeper's Pocfet- Book. 139 Ee 


e A. 
5 l — 3 * 4 * ts — 


- 
: , 
. 
Aa 
6 
0 br 
- *z 
a bo. 


then put it in a Hoop with a Paper but⸗- 


ter d at the bottom. 


*. 
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DEAT and fift a Pound of double re- 

1 find Sugar, and put to it the Whites 
of four Eggs, put one at a time, a Spoon- 
ful of er ; beat them in a Ba- 
fon with a Silver Spoon, till it is very 
light and white. 


A Seed Cake. 


TAKE three Pound of ſmooth Cara- 
way Comfits, fix pound of Flower, 
half a pound of Sugar, an ounce of Spice, 
rub d in very fine with a pound of Butter; 
make a Hole in the Flower, and put in 
3 pints of Ale Yeaſt, half a pint of Sack, a 
little Honey-Water, a pint of warm Milk 
mix d together, then ſtrew a little Flower 
thereon, let it lye to riſe; put it in à ft 
Hoop, firew on it double-refin d Sugar 
and rough Caraway Comfits, and bake it. 

n | | 0 


Cheeſe-Cakes. 

OIL a Quart of Cream or Milk, with: 

D eight Eggs well beat; ſtir it till it 

is a Curd, then ſtrain it and mix it with 

the Curds of three quarts of Milk, three 
quarters of a pound of Butter, two grated 
Biskets, two ounces of pounded and I: 
= _ blanch'd Almonds, with a little Sack and 1 
Angel- Water, half a pound of Cur- 


e 
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rans, and ſeven Eggs, Spice and Salt; 


beat it up with a little Cream till it is very . 


light, and fill the Cheeſe-cakes. The ſame 


way you may make Cheeſe-cakes with the _ 
Curd of a gallon of Milk, without .the © 


Egg Curd. 
Portugal Cakes, 


UT a pound of fine Sugars a pound 


of freſh Butter, five Eggs, and a 
little beaten Mace, into a broad Pan; beat 
it up with your Hands 'till it is very 
light and looks curdling, then put thereto 
pound of Flower, half a pound of Cur- 
rans very dry; beat them together, fill 
your Heart-pans, and. bake them in a 
lack Oven. You may. make Sced Cakes 
the ſame way, only put Caraway Seeds in- 
ſtead of Currans. 2 5 7 


Ginger bread Cakes. 
FAKE three pound of Flower, on 

pound of Sugar, one pound of But- 
ter rab'd in very | 
Ginger, and a grated Nutmeg ;. mix it 
with a Pound of Treacle and a quarter of 
2 pint of Cream warmed together, then 
make up your Bread ſtiff, roll them out, 

e 


and make them in thin Cakes; bake them 
in a ſlack Oven. a alt lie 
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e, with two ounces of 
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| Another Way. 
T a quarter of a peck of Flower, 


two pound and three quarters of 
Treacle, a Fader of a pound of Ginger, 
half an ounce of Coriander and Caraway 
Seeds. bruiſed, make it into large Cakes, 
Put into either of them Sweetmeats if yo 
pleaſe. When they are baked, dip then 
1n in boiling Water to glaze them, 


Shrewsberry Cakes. 


AKE a pound of Butter, a ob 

of double refin'd Sugar I fine, 

5 to it a little beaten Mace, and four 
ggs; beat them: all together with your ( 
| Hands till it is very light and looks curd- 


then put to them a pound and halt A 
of Flower, roll them out into little Cakes, if 
Migge. Ick 


= . a peck of Flower, a pound of. 
= Sugar, a handful of Caraway Seeds, F. 
mir them together, then put into the WW" 
middle of the Flower three pints of thick W " 
Ale Yeaſt, with a pound and half of But- 
ter melted-in a Quart of Milk, and pour 
it to the Teal ſtirring it with your hands, 


| ſtrew Flower, Jet it lye in ff unge a little ; 


* : =. . 
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3 ROT HS 
77755 . | Strong Broth. | 
AKE three Gallons of Water, an 
put therein a Leg and Shin of Beef, 
cut it into five or fix pieces, boil it twelve 
Hours, now and then ftir it with a Stick, 
and cover it cloſe ; when it is boiled, ſtrain 


it and cool it, let it ftand 'till it. will jelly, 


then take the Fat from the top, and the 
droſs from the bottom, and keep it for 
your Uſe. 5 0 5 1 
e Gravy. - 1.3 451 
UT a piece of Beef into thin ſlices; 

and try it brown in a Stew-pan, with 


two or three Onions, two or three lean 
vices of Bacon; then pour to it a Ladle 
of ſtrong Broth, rubbing the brown from 
the Pan very clean, add to it more ſtrong 


Broth, Claret, White Wine, Anchovy 


„„ 
Faggot of ſweet Herbs, ſeaſon it, and let 1 
It ſtew very well; ſtrain it off, and keep | 


it tor Uſe. . | Os 
Plumb Pottage. 


4 


* 


T two gallons of ſtrong Broth, | 


ut to it two 
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und of Curratis, a 
pound of Raiſins of the Sun, half an Ounce 
of ſeet Spice, half a pound of Sugar, a 

. | quarter 
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quarter of a pint of Claret, as much Sack 
the prey of two Oranges and two Lemons 
thicken it with a quarter of a pound of 
Rice-flower or. Raſpings of Bread, with 
pound of Pruants. 


A brown Pottage Royal. 

ET a gallon of ſtrong Broth on the 

Fire, with two ſhiver'd Pallates, Cock's- 
combs, Lamb - ftones ſliced with favor 
Balls, a pint of Gravy, two handfuls of 
Spinage and young Lettice minced ; - boil 
"theſe together with a Duck, the Leg and 
Wing Bones being broke and pull'd out 
and the Breaſt {lath'd and brown d in a Pan 
of Stuff; then put to it two French Rolls 
ſliced and dried hard and brown ; put the 
Pottage in a Diſh, and the Duck in the 
middle, lay about it a little Vermicelli 
boil'd up in a little ſtrong Broth, ſavory 
Balls, and Sweet-breads. Garniſh it with 
- Tcalded Parſley, Turnips, Beet-Roots, and 
Barberries. | 


— 
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Ft 4 Peaſe Soop. 

OTL a quart of good Sced Peas tender 
B and thick, ftrain and waſh it through 
with a pint of Milk; then put therein a 
Pint of ftrong Broth boil'd with Balls, a 
little Spear-Mint, and a dry'd 1 
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e 


Roll; ſeaſon it with Pepper and Salt, cut 
z Turnip in Dice, try it and put it in. 
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Green Peaſe Soop. - * 
IPE the Peaſecod Shells and ſcal 
them, ſtrain and pound them in a 
Mortar, with ſcalded Parſley, young O- 
nions, and a little Mint, then ſoak a white 
French Roll; boil theſe together in clear 
Mutton Broth, a Faggot of ſweet Herbs, 
ſeaſon it with Pepper, Salt, and Nutmeg, 
then ſtrain it through a Cullender; put 
the Pottage in a Diſh, put in the middle 
your larded Veal, Chickens, or Rabbits, 
arniſh it with ſcalded Parſley, Cabbage- 

ttice, and the Peaſe. 


A Craw=Fifh Soop. 


LEANSE them and boil them in 

Water, Salt, and Spice, pull off their 
Feet. and "Tails and fry them, break the MY 
reſt of them in a ſtone Mortar, ſeaſon them 4 
with ſavory Spice, and an Onion, hard - 
Egg, grated Bread, and ſweet Herbs, 
boil'd in ſtrong Broth; ftrain it, and put 
to it ſcalded chop'd Parſley and French. 
Rolls, then put them therein, with a few 
dry d Muſhrooms ;. garniſh the Diſh with 
liced Lemon and the Feet and tail of a 
Craw-Fiſh. enen 


146 The Honſe-Rkeeper s Poc et- Book. 
4A A Bisk of Pidęeaus. 

wor R Pidgeons being clean waſh'q 
and par-boil'd, put them into ſtrong 
Broth and ftew them, make for them x 
Ragoo, with Gravy, Artichoke bottoms, 
Potatocs, and Onions; ſeaſon them with 
ſavory Scaſoning, Lemon Juice, and diced 
Lemon, and Bacon cut as for the Lard, 
Muſhrooms, Truffles, and Morells ; pour 
the Broth in the Diſh, having carved and 
dried Sippets, then place your Pidgeons, 
and pour on a Ragoo, with a Pint of hot 
Cream; garniſh it with ſcalded Parſley, 
Beet-Roots, and Lemon. 


Another Way. 
B. L your Mutton in Water and Salt 


00 
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as uſual, for the Sauce toſs up a little 

_ 'ftrong Broth, Gravy, pickled Cucumbers, 

Ssamphire, and Barberries, ſhred ; a diced 

= Lemon, white Wine, Salt, Nutmeg, grated 

Bread; thicken it with two Eggs and a 
bit of Butter roll'd up in Flower. 


2 . Another Way. 

T ARD your Mutton with Lemon-peel 
and Beet-Roots, boil it as uſual, let 

the Sauce be ſtrong Broth, White Wine, 

SGravy, Oyſters, Anchovies, Onions, a Fag- . 

EN.) got üt 
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got of Herbs, ſavor . e a bit of 


Butter roll'd in Fl6wer. 


4 5 | . 

8 Po boil Rabbits. — 

a RUSS them for boiling and lard 
s, them with Bacon, then boil them 


th Wl quick and white; for Sauce take the boil'd 
d Liver, ſhred it with fat Bacon, toſs theſe 
d, up together in ſtrong Broth, White Wine, g 

e Mace, Salt, and Nutmeg, ſet 1 
ad Parſley, minc'd Barberries, and drawn | 
Butter. Lay your Rabbits in a Diſh, pour 
ot Wl the Sauce all over them; garniſh it. with 
YM ficed Lemon and Barberries. 


To boil Pidgeons. 
Ly your Pidgeons with ſweet Herbs, 


* 


chop'd Bacon, grated Bread, Butternr. 
and Spice, the Volk of an Egg; then boil N 
them in ftrong Broth, Butter and Vinegar, WM 
Mace, Salt, Nutmeg, ſet Parſley, minced 1 
Barberries, and drawn Butter; lay your 
| 2 WE Pidgeons in the Diſh, pour the Lear all over 
them, garniſh it with ſliced Lemon and 
Barberrics. N 


el To boil Pullets and Oyfters 
let B OIL them as uſual in Water and Salt, 

with a good Piece of Bacon; *for 

ag- Sauce draw up a Pound of Butter, with a 

got little white Wine, . Broth, a * 
2 0 


48 


of Oyſters; put your the Pullets in the 
Difh; Cat 9 Bacon W lay about them, 
with a Pound and half of fry d Sauſages, 


Larniſh them with fliced Lemon. 
1 To boil Fowls. p 


OIL them as aforeſaid, for 7% "hl 
B toſs up Veal Sweet-breads, Artichoke 
ottoms, e Cock's-combs, hard 
Eggs, all ſliced in a ſtrong Broth, White 
Wine, Piſtacho Nuts, Aſparagus Tops, 
and Spice; thicken it with a bit of Butter 
roll'd up in Flower, garniſh it with ſliced 
Lemon. * * 


Made DISHES. 


a2 ' Scotch Collops. | 
TAKE the Skin from a Fillet of Veal, 
4 and cut it into thin Collops, hack 
and ſcotch them with the back of a Knife, 
lard half of them with Bacon, fry them 
with a little brown Butter, then put them 
into a Toſſing- pan, then ſet the Pan they 
were fry'd in over the Fire again, waſh it 
out with a little ſtrong Broth, rubs It 
with your Ladle, then pour it to the Col- 
| lops; do this to every Pan full, till all are 
| fryd; then ſtew and toſs them up with a 
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Pint of Oyſters, two Anchovies, two ſni- 

ver d Pallates, Cock s-Combs, and Savory 

992 F 8 7 Balls, 
! 


The Houſe-keeper's Poc ket- Book. 149 
Balls, ſliced Sweet breads, Onions, a Fag- 
got of ſweet Herbs; thicken it with brown 
Butter. | | 


A Catves-Head Harſh another Way. 


OUR Calves-Head being lit and 
cleanſed, half boiled, and cold, cut 
it in thin Slices, and fry it in a Pan of 
brown Butter; then having a Toſs-pan on 
the Stove, with a Pint of Gravy, as much 


ſtrong Broth, a quarter of a pint of Claret, 


as much White Wine, and a handful of 
ſavory Balls, two or three ſhrivel'd Pallates, 
a pint of Oyſters, Cock's-combs, Lamb- 
ſtones and Sweet=breads, boil'd, blanch'd, 
and ſliced, with Muſhrooms, Truffles, and 
Morells, two or three Anchovies, as many 
Shallots, a Faggot of ſweet Herbs, toſs'd 
up and ftew'd together; ſeaſon it with ſa- 

vory e then ſcotch the other fide 
crols and croſs, flower, baſte and broil it. 
The Harſh being thicken'd with brown/ 
Butter, put it in the Diſh, lay over and: 
about it fry'd Balls, and the Tougue ſliced, 
and larded with Bacon, Lemon- peel, and. 
Beet-root; fry in the Batter of Eggs 
ſliced Sweet-breads, carved Si ppets, and 
Oyſters; lay in your Head, and place 
theſe in and about the Diſh ; garniſh with 
liced Orange and Lemon. in 
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A Ragoo of a Breaſt of Veal. 


ONE a Breaſt of Veal, cut a ſquare 


iece, then cut the other part into 
two ſmall Pieces, brown it in Butter, then 
ſtew and toſs it up in a Pint of Gravy, a 
little Claret, White Wine, ftrong Broth, 
an Onion, two or three Anchovies, Cocks- 
Combs, Lamb-ſtones, Sweet-breads blanch'd 
and ſliced, with favory Balls, Oyſters, 
Truffles and Morells, Muſhrooms, ſavory 
Spice, and Lemon juice; then toſs it up 
and thicken it with brown Butter, put the 
| Ragoo in the Diſh, lay on the ſquare 
Piece, ſliced Lemon, Sweet=breads, Sippets, 
Bacon, fry'd in Batter of Eggs; garniſh it 
with fliced Oranges. ee 


A Ragoo of Sweet-breads. 


ET, lard, and force the Sweet-breads 
with Muſhrooms, the tender Ends of 
Pallates, Cock's Combs boil'd tender, Spice 
beat in a Mortar mix'd with fine Herbs 
and a little uy Bread, and an Egg or 
two; then - them thus forced, and toſs 
them up in wy, Claret, White Wine, 
with Cock's Combs and Muſhrooms, Spice, 
and - Oyſters, diced Lemon; thicken it 
With brown Butter, and garniſh it with 
ſliced Lemon and Barberries. 


Chickens 
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Chickens forc'd with Oyſters. 

ARD and truſs them, make a force- 

ing of Oyfters, Sweet-breads, Parſley, 
Truffels, Muſhrooms and Onions; chop 
theſe: together, and ſeaſon it, mix it with 
2 piece of Butter, the Volk of an Egg, 
tye it up at both Ends and roaſt them, 
then make for them a Ragoo, and garniſh 
it with ſliced Lemon. | 


Bombarged Veal. + 


TAKE a Fillet of Veal, cut out of it 
- lean Pieces as thick as your Hand, 
round them up a little, then lard them 
rery thick on the round Side, lard, ge 


= . [ 


1 


Sheep's Tongues being boil'd and blaneh/d, 
then make a wet ſeaſon'd Force-meat with 
Veal, red Bacon, Beef Suet, an Anchovy 
ds beaten, roll it into a Ball, then make ano- 
of ther tender Force-meat with Veal Fat, 
ce Bacon, Beef Suet, Muſhrooms, 1 
bs Wl Spinage, Parſley, Sweet-Marjoram, Win- 
or Fl ter-=Sayory, green Onions; ſeaſon it and 
os beat ir, then forced put it in a Veal Caul, 
ic, and bake it in a little Pot, then roll it up 
de, in another Veal Caul wet with the Batter 
it W of Eggs; roll it up like a Polonia Sauce- 
th age, tye it at both Ends and ſlightly 
round, and boil it; your forced Ball being 
baked, put it in the middle of the Diſh, 
a H. 4 your 
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i your larded Veal being ftew'd in ſtrong 
roth fry'd in Batter of Eggs lay round 
it, and the Tongues fry'd brown between 
_ each; then pour on them a Ragoo, lay 
about 1t the other Force-meat, cut it as 
thin as a Halt-Crown and fry it in Batter fr 
of Eggs; then ſqueeze on it Orange, 5 
and garniſh with Lemon and Orange. 5 


A brown Fricaſſey of Chickens and Rabbits. B 


T them in Pieces, and fry them Ml 

brown in Butter, then having a pint 

of Gravy, a little Claret, White Wine and 

ſtrong Broth, two Anchovies, two ſhiver'd ( 
Pallates, a Faggot of ſweet Herbs and ſa- 


© S. 
« % 
. 


vory Balls and ſavory: Seafoning ; thicken 
it with brown Butter, and ſqueeze on it x 


A white Fricaſſey of the ſame. 
I them. in pieces, waſh them from 
the Blood, fry them an #foft Fire, 
and put them into a frying-pan with a 
\ © littlaftrong Broth; ſealon them and toſs 
them up; when it is almoſt enough, put 
to it a Pint of Cream, thicken it with a 
bit of Butter goll'd up in Flower, 


8 10 7 
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A Fricaſſey of Lamb, 


UT a hind Quanta of Lamb into 


thin ſlices, ſeaſon them with ſavory 
Spice and ſweet Herbs, a Shallot; then 
fry it on the Fire, toſs them up in ſtrong _ 
Broth, White Wine, Oyſters, Force-meat 
Balls, two Pallates, a little brown Butter, 
an Egg or two to thicken it, or a bit of 
Butter roll'd in Flower, and garniſh it 
with {liced Lemon. ED ol; 


Pidgeons in Surtout. w_ 

LE AN your Pidgeons, then make a 
Forcing for them, tye a large Scotch 
Collop on the Breaſt of each, ſpit and 
cover them with Paper, ahd roaſt them; . . 
then make tor them a Ragoo and fliced 
Orange. 


Cutlets a la maintenoy. = 


EASON your Cutlets of Mutton with x 
ſavory Spice and Sweet-breads ſhreaded, 


then dip in two Scotch Collops in Batten I 
of Eggs, and clap on both ſides of each 


Cutlet, then a Raſher of Bacon on each 
ide, broil them or bring them off in the 
Oven; when they are dreſs'd take off the 
Bacon, and ſend up your Collops. and 
Cutlets wrap'd up in a clean white Paper 
as Letters, or you may leaye them our, 


H 5 and 


tthze Skin ſmoke, pull it off by pieces and 


* 
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and ſend them up in a Ragoo of Muſh. 
rooms, Oyſters, and Sweet-breads; garniſh 
them with ſliced Lemon and Orange. 


To Roaſt a Hare, another way. 


ET and lard it with Bacon, make for y. 
Dit a Pudding of grated Bread, the Sr 
Heart and Liver being par - boil'd and 
chop'd ſmall, with Beef Suet and ſweet 0 
Herbs, mix with Marrow, Cream, Spice, I 
and Eggs; then ſow up his Belly and Ml 
roaſt it. When it is roaſted let your 
Butter be drawn up with Cream, Grayy 
or Claret, - | 


Jo Roaſt it with the Skin ou. 


* | Wit 

TAKE the Pudding as aforeſaid, ſow WM : 

up his Belly, thruſt your Hand Wl 4 

round him between his Skin and his Body, Ml ; 

then rub over the Fleſh with Butter and MW, 
Spice, and ſow up the Hole of the Skin, t 
And roaſt it, bathing it with boiling Water t 
dill it is above half roaſted ; let it dry and k 


| baſte it with Butter, drudge it with Flower, 
Bread and Spice, ſauce him as aforeſaid, 
and garniſh with Lemon. 


Pullets 
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Pullets a la Creame. 


ARD and force your Pullets of their 
own Fleſh, boil'd Ham, Muſhrooms, 
Sweet-breads, Oyſters, grated Bread, the 
or Volk of an Egg, Anchovies, a little Cream, 
he spice and Herbs; roaſt them and pour 
id on them a white Ragoo of Muſhrooms, 
et Oyſters, Sweet - breads, Cock's - combs,. 
„ Truffles, Morels, and Cream, thicken'd: 
d with Eggs. 


y Portugal Beef. 

ROW N the Skin of a Rump of Beef 

in a Pan of brown Butter, and force 
the lean with Suet, Bacon, boil'd Cheſnuts, 
Anchovies, ſavory Seaſoning, an Onion; 
ſtew it in a Pan of ſtrong Broth till it is 
very tender, then make tor it a Ragoo 
with pickled Gerkins, boil'd Cheſnuts; 
thicken it with brown Butter, put it in 


zarniſh it with ſliced Lemon. 


4A Les of Mutton a la Daube. 


ARD your Meat with Bacon, half 
roaſt it, draw it off the Spit, and put 
It in as ſmall a Pot as will boil it, a Quart 
of White Wine, a Pint of Vinegar, ſtrong 
Broth, whole Spice, Bay Leaves, Sweet 

H 6 Mar- 


2 


the Diſh, and pour the Ragoo on it, and 
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Marjoram, Savory, Onions; when the 
Meat is ready make the Sauce of ſome of 
the Liquor, Muſhrooms, diced Lemon, 
two or three Anchovies, thicken it with 
brown-Butter, lay it in the Diſh, pour on 
the Sauce, garniſh it with ſliced Lemon. 


— 


ALeg of Mutton a la Royal. 


ARD it with Bacon and ſlices of Veal 
larded, roll up your Lard in Spice 
and Herbs, then bring them to a brown in 
melted Lard ; boil the Leg in ſtrong Broth, 
ſweet Herbs, an Onion ſtuck with Cloves; 
when it is ready lay ity in a Diſh, lay 
round it the wee" If then pour on it a 
fine Ragoo ; garniſh it with ſliced Lemons 
and Oranges. 


8 4A Leg of Mutton forc'd. 
* the Meat out of the Leg, cloſe 

to the Skin and bone, mince it with 
a Pound of Beef Suet, and a good quantity 
of Thyme, Ts and Onions ; beat it 
in a Mortar, ſeaſon it with ſavory Seaſon- 
ing, and two Anchovies, then waſh the 
inſide of the Skin with the Batter of Eggs, 
and fill it, baſte, lower, and bake it; the 
Sauce may be ſeaſon'd Gravy, and put to it 
a Regalja of Cucumbers and Colly-flowers. 


An 
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Au Oy ſger Loaf. 
UT a round Hole in the top of French 
$ Rolls, take out all the Crumb, and: 


ſmear them over the ſide with a tender 


Forc'd-meat made with fat Oyſters, part 


of an Eel, Piſtacho Nuts, Muſhrooms, 


Spice, the Volks of two hard Eggs; beat 
theſe well together in a Mortar with one 
raw Egg, then try them 'criſp in Lard, 
then fill them with a Quart of Oyſters, 
the reſt of the Eels cut like Lard, Spice, 
Muſhrooms and Anchovies toſs'd up in 
their own Liquog, half a Pint of White 
Wine; thicken it with Eggs and a bit of 
Butter roll'd in Flower. 


To make Elder Niue. | 
AK E three Pecks of Elder Berries, 


and put to them ten Gallons of 


Water boiling hot, and let it ſtand a day 


and a Night, and then ftrain it off, and 
to each Gallon of Liquor put nine Pound -- 


of pretty good Sugar, a little Cinnamon 
and Cloves, but let it boil half an hour 


before you put your Sugar in, and then 


half an hour longer, and then let it ſtand 
to be almoſt cold, then put in two or three 
Spoonfuls of new Yeaſt, and let it ſtand to 
work two or three Days, and tun it up in 
N 


* N _— 
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ol the Oranges in it alſo; let it ſtan 
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a Veſſel, and tap it either Bloſſom · time of ol 
Chriſtmas | 


To make Raiſin Wine. ul 
AK E five Pound of Raiſins (Velve- 
dore) to a Wine Quart of Water, 
pick the Raiſins and bruiſe them, ſtir them 
for nine Days together, then preſs them 
and put them in a Cask, fill it full and 

ſtop it up cloſe. : 


Jcꝙ00v make Orange Nine. 
FAKE fix Gallons of Spring Water, 

a twelye Pound of fine Powder Sugar, 
and the White of four Eggs, beat them 
very well, mingle it into the Water and 
Sugar boiling half an hour, and skim it 
very clean, then take fifty Oranges and 
pare them very thin that there be none 
of the White, put the Orange Paring into 
Water and Sugar, and ſqueeze the ye 
till 

it is cold, then put in ſix Ounces of 
Syrup. 8 


n | 
ER. a little Ham of young Pork, 

lay it one Night in Salt, the next 
Morning rub it well with two Pound of 
fix-penny moiſt Sugar, let it lay twenty 
. Jour Hours, then add a quarter of a 1 
ü | * 0 
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The Houſtckeeper's Pocket-Book. I 59 


& 0 


turning it once every two Days. You 

may dry it in the Air in a ſharp Wind 

when it is dry Weather, $8 
To ſalt Hams and Tongues. 


AKE three or four Gallons of Water, 
ut to it four Pound of Bay Salt, 


and cight Pound of white Salt, a Pound of 


etre Salt, and a quarter of a pound of 


Salt Petre, two ounces of Perula Salt, 
eight pound of brown Sugar, let it boil 


ter, Mz quarter of an hour, and skim it well, 
blen it is cold pour it from the bottom 
gem into the Veſſel you keep it in; let the 
and Hams lye in this Pickle four or five Weeks. 


4 Po make Rice Chesſe-Cakes. 
one AKE a pound of ground Rice, and 
nto boil it in a Gallon of Milk with a 


ice little whole Cinnamon till it is of a good 


til Thickneſs, then pour it into a Pan, and 
of ſtir about three quarters of a pound ef 
ireſh Butter in it, then let it ſtand coyer'd 
till it is cool, put in twelve Eggs, but 
leave half the Whites out, a pound of 


&, NCurrans, grate in a ſmall Nutmeg, and 


ext Mivceten it to your Palate. 


nd | 70 


of common Salt; let it lye three Weeks, 
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Jo make Harts-horn Jelly. 


AKE a pound of Harts-horn and 

two Ounces of Ivory Shavings, and F 
ſix quarts of Spring Water, boil it to 
three quarts five or 11x hours, one pint of 
the Juice of Lemons, ſeven Whites of 
Eggs well beat, three quarters of a pound 
of double refin'd Sugar, a little bit of 
Allom. 5 WE. 


= "TY To make Sago. | 
T O every ounce of Sago put a pint 
1 and half of Water, pick your Sago 
clean, boil it half an hour, skim it clean, 
then put in Lemons and fine Sugar, and a 
little Cinnamon to your taſte. | 


Po make Cowflip Wine. 
3 take three Gallons of Spring 
Water, and put in fix Pound of fix- 

penny Sugar, and make it juſt boil up, 

and ſo skim it clean, and let it ſtand till 
it is almoſt cold, and take a handfull of 
the faireſt Bloſſoms of Cowſlips, and the 

Juice of two Lemons, three or four Spoon- 


fulls of Yeaſt; ſtir it all together. 


pad =y 
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To roll a Breaſt of Mutton. 


ONE the Mutton, make a favor 
 Forc'd Meat for it, waſh it over wit 
the Batter of Eggs, then ſpread the Ford 
Meat on it, and roll it in a Collar and 
bind it with Pack-thread, and roaſt; put 
under it a Regalia of Cucumbers. 


Beef a la module. 
AKE a Buttock. of Beef interlarded 
with great Lard roll'd up with ſa- 
jory Spice, minc'd Sage, Parſley, Thyme, 
nd green Onions; put it into a great 
dauce-pan, and bind it cloſe with coarſe 
Tape. When it is half done, turn it, let 
t ſtand over the Fire on a Stove twelve 
hours, or in a Campaign Oven. It is fit 
to be eat cold or hot; when it is cold 
lice it out thin and toſs it up in a fine 
Ragoo of Sweet-breads, Oyſters, Muſh- 
rooms, and Pallates. 3 {330 


Veal a la mode. © 
AKE a Fillet of Veal interlarded as 
the Beef, add to the ſtewing of it a 
little White Wine. When it is cold yo 
may ſlice ĩt out thin and toſs it up in a fine 
Ragoo of Muſhrooms. Ws 


7 Jl 
+ 4 


4 
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the minced Meat; ſprinkle a little Wine 
tem in Links. 


TAKE a piece of red Gammon of 


162 The Houſe-keeper's PocketsBook, 


A Pompetone. 


TAKE a Fillet of Veal, mince it ſmall 
with the ſame quantity of Beef SuctM, : 
beat it with a raw Egg or two to bind it ir 
| ſeaſon it with ſavory Spice, make it intq 
the form of a thick round Pye ; fill it thus 
Lay in it thin ſlices of Bacon, ſquab 
Pidgeons, ſliced Sweet-breads, Tops of 
Aſparagus, Muſhrooms, Yolks of har 
Eggs, the tender ends of ſhiver'd Pallates 
Cock's-combs blanch'd and ſliced, 
ket Sauſages. 
AKE Pork, more Lean than Fat, 
and ſhred it, then take of the Lean 
of Pork, and mince it, ſeaſon each apart 
with minced Sage, and pretty high of ſa- 
vory Seaſoning; clear your ſmall Guts and 
fill them, mixing ſome bits of Fat between 


with it and it will fill the better. Tye 


Polonia Sauſages. I 


1 Bacon, and half boil it, mince it 
with as much Bacon Lard put to it, 
minced Sage, Thyme, and ſavory Scaſon- 
ing, the Yolks of twelve Eggs, and as 
much Wine as will bring it to a pretty 
| | , Tat 
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thick Body; mix them with your Hands, 
ind fill them in Guts as big as four ordi- 
pry Sauſages. Hang them in a Chimney 
while, and eat them with Oyl and 
Vinegar. | 333 


To dreſs FIS H. 


To boil a Cod's Head. 
ET a Kettle on the- Fire with Water 
and Salt, a Fagot of ſweet Herbs, an 


Onion or two, when the Liquor boils put 
n the Head on a Fiſh Plate; in the boil- 


ng put in cold Water and Vinegar ; when 
t is boiled drain and ſpunge it; for the 
rav 


canWhauce, take y, Claret boil'd up with 
art: Faggot of ſweet Herbs, an Onion, two 
ſa- or three Anchovies drawn up with two 
ind Mound of drawn Butter, half a pint of 
een Wihrimps, and the Meat of a Lobſter 
ine headed fine, then put the Head in a 
'yeWDiſh, pour the Sauce thereon, Rick ſmall 

Toaſts on the Head, lay on and about it 

the Spawn, Milt, and Liver, and garniſn 

t with fry'd Parſley, ſliced Lemon, and 
of N Barberries. e 


it, To butter Lobſters. EB 
n- 3 the Shells, take out the Meat, 
and put them into a Sauce-pan witng 

ty N little ſeaſon d Gravy, a Nutmeg, a little 

888 Vinegar, 


*. . 
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broad Sauce- pan, and par thereto a quart 
ol Claret, a pint of W 
tk Vinegar, a pint of Water, a Faggot ol 


an Hour, then put to, it the Blood of the 


Broth, or thicken it with brown Butter. 


Slices on one ſide to the Bone, then take 


Vinegar, drawn Butter; fill the Shells an 
ſet the reſt in Plates. 


+++ |. To do them ſweet. | and 
SEASON them with Sack, Sugar 

Mace, and Lemon- Juice, and garnif 
it with ſlic'd Lemon. | 


Do frew a Carr. 
6 pq a Brace of living Carp, knock 
; them on the head, open the Bellies 
waſh out the Blood with Vinegar and Salt 
then cut them cloſe to the Tail to the 
Bone and waſh them clean, put them in : 


ite Wine, a Quart 


ſweet Herbs, a Nutmeg ſliced, large Mace 
four or five Cloves, two or three Races of 
Ginger, whole Pepper, and an Anchovy; 
cover it cloſe and ſtew them a quarter ot 


Carps, Salt, and a Ladle of brown Butter, 
lay about it the Spawn, Milt, and Liver, 
ſtick on them toaſts, and cat the Lea 


Cars larded with Eels in a Ragoo. 
aka live Carpy ſcale and lice him 
from Head to Tail in four or five 


4 . 


"ws. ” * 
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good filver Eel, and cut it as for Lard 
x long and as thick as your little Finger, 
oll'd in ſweet Herbs, powder'd Leaves, 
ind fayory Seaſoning ; then lard it thick 
n the ſliced fide, and fry it in a Pan of 
Lard, then make for it a Ragoo, with 
Gravy, White Wine, Claret, Vinegar, the 
Spawn, Muſhrooms, oy grated Nut- 
neg, Mace, a little Pepper and Salt? 
thicken it with brown Butter, and garniſh” 
t with ſliced Lemon. 5 


To Roft a Pike. IC 
CALE and waſh a Pike from Head to 
Tale, lard it with Eels Fleſh, roll'd in 
ſweet Herbs and Spice; roſt it at length, 
or turn his Tail into his Mouth, baſte and 
ace bread it, or bring it off in the Oven; let 
oe Sauce be drawn Butter, Anchovies, the 
pawn and Liver, Muſhrooms, Capers and 
Vyſters. 


* 


2 OTT ING. 


| T6 Pot Beef. 42 
AKE a Buttock of Beef, or a Leg 
of Mutton Piece, cut it into thin 
ſlices, ſeaſon it with ſavory Seaſoning, an 
im ounce of Salt-petre, half a pint of Claret, 
iveſſsthen having Thee or four pound of Beef 
Ake uet, lay it between every laying of Beef, 
| > _ 
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the Fat clear from the Gravy, put it cloſe 
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tye a Paper over it, and let it lye all night; 
then bake it with ſome Houfhold Bread 
then take it out and dry it in a Cloth, cut 
it croſs the Grain very cloſe; if it is not 
ſeaſon d enough, ſeaſon it more, then pour 


in Pots, ſet it in the Oven to ſettle ; when 
it is cold cover it with clarified Butter. 


3 j 5 To Dot Pidgeons. 

OUR Pidgeons being truſs'd and ſea- fhr 
| ſon'd with ſavory Spice, put them in MW dij 
a Pot, cover them with Butter and bake a. 


them, then take them out and drain them; N anc 


- 


when. they are cold cover them with clari- W wt 
ficd Butter. The ſame Way you may pot bo 
Fiſh; only bone them when they are baked. Ml. 
' COLLERING. 

5 #Y To Collar Beef. | 

AY your Flank of Beef into Ham Brine ſe 
a Fortnight, then take it out, and dry 


» 
* 
— 


1 it in a Cloth, lay it on a Board, take out in 
all the Leather and Skin, cut it croſs and Ib. 


Dos ſeaſon it with ſavory Spice, two An- V 


E - <hovies, and a Handful or two of Thyme, In 
5 2 Parſley, ſweet Marjoram, Winter -Savory, 81 


. . 
e 4 
3 9 
8 


Onions, Fennel; ftrow it on the Meat, |= 9 


” roll it in a hard Collar in a Cloth, fow it N* 
F 


81 
"ww 19 
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doſe, tye it at both Pads, and. put it in 


4 Collar Pot, with a Pint Claret” Cotche=- 
neal, two Quarts of Pump Water ; when 
it is cold take it out of the Cloth and 
keep 11 it dry. | 


To Collar Vea. 
ONE a Breaſt of Veal, waſh ** 


ſoak it in three or four Waters, dry 
it in a Cloth, ſeaſon it with ſavor 2 Spice, 


ſhred ſweet Herbe, a Raſher o a 
dip'd in Batter of Eggs, and roll it u 

a Collar in a Cloth ; boil it with Fa 
and Salt, with half a Pint of Vinegar and 


whole Spice; skim it clean, when it is 


d keep it in this * 


To Collar Pig. 
Gar your Pig down the Back, a 5 


out all the Bones, waſh out the Blood OY 


in three or four Waters, wipe it dry, 
ſeaſon it with ſavory Seaſoning, Thyme, 
Parſley, and Salt; roll it in a hard Collar 
in a loth, tye it up av] both Ends, and 


boil it with the Bones in three Pints of 
Water, a handful of Salt, a quart of Vi- 
negar, and a Faggot of fivect Herbs, whole 


Spice, a little Iling-glafs; when it is 
boiled take it off, when it is cold take it 
out of the Cloth, and Wit? it OT 


ns. 3 ; 
Its, | a. 
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: To Collar Een. 


CCO WER your large Silver Eels with 
Salt, flit them down the Back, take 
out all the Bones, waſh and dry them, ſeg. 
ſon them with ſavory. Spice, minced Parſly, 
'Thyme, Sage, and an Onion ; then roll 
cach in little Collafs in a Cloth, and tye 
them cloſe, boil them in Water and, Salt 
with the Heads and Bones, half a Pint 
Vinegar, a Faggot of Herbs, Ginger, 2 
penny worth of Iſing-glaſs; when they are 
tender take them up, tye them cloſe again 
ſtrain the Pickle, and keep the Eels in i. 


To Collar Pork. 


ONE a Breaſt of Pork, ſeaſon it with 

D favory Seaſoning, and a good Quar- 
tity of 'Thyme, Parſſzy, Sage ; rowl it in 
a hard Collar, in a Cloth, tye it at both 
Ends, boil it, when it is cold, ſteep it in 
the ſavouring drink. 50 | 


PICKLES. 
Do picxle Muſbrooms, or large Cucumbers. 


AK E a Sliver out of the Side of 


each Cucumber, and take out the 


| Pulp clean, fill it with ſrap'd Horſe- 
Tähadiſh, ſlic'd Ginger, Garli 


. 
** 
* 


, * 


whole 1 
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whole Pepper, and large Mace; put in the 
Sliver again, and tye them with a Thread, 
then take for the Pickle the beſt White Wine 
Vinegar, a handſul of Salt, a quartered 
Nutmeg, whole Pepper, Cloves and Mace, 
two or three Races of Ginger boiled to- 
gether, and. ſcumm'd; then pour it to the 
Cucumbers boiling hot, and ſtop them 
down cloſe two Days. When you intend 
to green them, ſet them over the Fire in a 
Bell-Mettle- Pot in their Pickle, till th 
are ſcalding hot, and green, then put thein 
into Earthen- pots, ſtop them down cloſe: ; 
when they are cold, cover them with a wet 
Bladder. Thus cover other Pickles. 
ich To pickle Gerkins. 2 7 
an- AK E the hard, ſmall, rough Gerkines 

in that are ſmooth at one End, wipe them 
oth clean, and put them into a Brine ſtronng 
- in euough to bear an Egg, two or three Days; 
then take the ſmall Pickle as the Melons, = 
and put ſome Dill- ſeeds àt the bottom o | 
the Pot; pour the Pickle to them boiling * 
hot, ſtow them down cloſe two or three 
days, green them in a Bell-Mettle-Pot, and '2 
over them cloſe as before. 
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«> 


3 cnough to bear an Egg, then drain 
them from the Brine, and have a Pickle as 


the Melons; pour it to them boiling hot, 


and green them the fame. way, and, top, i 


cloſe. 90 


on 4 + » * 
13 
* my 


O 1 | 
K 1 Al's - | To- pickle Walnuts. | 
iCALD them till the outward Skin 
will peel off, and put them into Water 
and Salt nine or ten Days, then wipe them 
from the Brine, and pour on them the ſame 


Pickle as the Melons, boiling hot; when it 


is cold, put Muſtard over it. 


Sie) ti To Pickie Maſbrooms. all; 

Mg AK E your ſmall hard Buttons, cut 
> the Dirt from the bottom of the 
Stalks, waſh them with Salt - water and 
Milk, and rub them till they are clean; 
rub them with Fennel, then put them into 
another Pan of Salt-watcr and Milk ; when 


mit boils, throw in your Muſhrooms, and 
when they are boiled quick and white 


ſtrain them through a Cloth, cover the 
up with the reſt of the Cloth, and let them 
cool in it; let your Pickle be half White 


. Wine, and half "Vinegar, with fliced Nut 
_->eg, Ginger, large Mace, whole Peppe 


And 


LS 
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and Cloves: When they are cold, ftop 


them up in Glaſſes. The ſame way you 
may do Colliflowers. 8 


To pickle Beet- Roots and Turnips. 
OIL your Bect-Roots in Water and 
Salt, a pint of Vinegar, a little Cotchi- 
neal; when they are half boiled, put in 
the Turnips being pared, when they are 
boiled, take them off, and keep them in 
this Pickle. : 


Jo pickle Red Cabbage. 


a 10 E the Cabbage thin, and put to 
it Whitc-wine Vinegar and Spice cold. 


FA 


xx 2 oQ 


To pickle Flowers. 
ICKLE. them in half White- wine, and 
half Vinegar and Sugar; when cold, 
put them up. | | 


To pickle Onions. We 
AKE your ſmall white Onions, lag 
them in Water and Salt, put to them 
a cold Pickle of Vinegar and | Spice. ; ner 


Ne 


1 To pickle Barberries. 5 
ICKLE your Barberries being fine 
in Bunches, only in Water and Salt, 

ſtrong enough to bear an Egg. | 


| . ; 12 
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„ 20 pickle. Smelts. | | 
OUR Smelts being py lay them 
I in a Pan in Rows, lay on them ſliced 
- Lemon, Ginger, Nutmeg, Mace, Pepper 
and Bay-Leaves powder'd, and Salt; let 
.the Pickle be Red-wine Vinegar, bruiſed 
Ootchineal, Peter-Salt; you may eat them 
with Lemon and Pickle, as you cat Au- 
chovies. r e 


To pickle Qginces. | 
FIORE your fine Quinces, cut two or 
chree of the worſt of them to pieces 
boil them with the Cores in Water and 
Salt, . ſtale ſtrong Beer, core them well, 
and ftrain them, then put to this Pickle 
dur fine" Quinces, and ſcald them, then 
- take them off, and keep them in this Pickle, 
To pickle Oyfters. 

AK E, a Quart of large Oyſters in the 
full of the Moon, boiled in their own 
Aquor for their Pickle ; take this Liquor, 
a pint of White-wine, Mace, Pepper and 
Salt, boil and ſcum. it; when cold, put 
the Oyſters and Liquor together, and 
cover them cloſe with a wet bladder. 
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F boil Piageons, 
OI Lithem with whole Spice; and boik 
them afterwards in this [Pickle 4 take 
three pints of Water, a quart of--White-- 
wine, a quart of Vinegar, ſeaſon it with 
ſavory Seaſoning, when boiled, take them 
up, when cold, keep them in this Pickle,, 
and cat them with Oil and Vinegar. 


* 
-_ 


To Machinate Tongues. 

LANCH them, being boiled in 

Water and Salt, and put them in a 
Pot or Barrel, and make the Pickle of as 
much White-wine Vinegar as will fill ir, 
boiled up with ſavory: Scaſoning, Ginger, 
a Fagotiof ſweet Herbs; hen it is co, 
put in the Tongues, with ſliced Lemons, 
and cover it cloſe with a Bladder and Lear 
ther; when you eat them, beat up ſome 
of the Pickle with Oil, and garniſh with 

n ent Scl ff 


To Salt Hams and Tongues. Ad 
AKE three or four Gallons of Water, 
put to it two Ounces of Prunella 
Salt, — pound of hp ante 
ol BayrSalt, a quarter of a,pound. of. Salt 
Peter 9.5: An. O unce of A om, a. pound of 5 
brown Sugar; let it boil a quarter of an 
Hour, ſcum it well, 


. 


when it is cold, ſe- 
I 3 yer 
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| that is clean, with a Pint of Kheniſh-wine, 
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you ſteep it in. 


of 3 the White of three or four 
Eggs; 4 


in the ſimmering: 
t 


ver it from the bottom into the Veſſel 


# 


% 


/ | 
Let Hams lye in this Pickle four or five 
Weeks, a Clod of Duteb Beef as long; 
Tongues a Fortnight ; Collard eight 
or ten Days; dry them in a Stove or Wood- 


7 EL LIE S 
Hamborn Felly. . 
P Ur half a Pound of Harthom into 


an carthen Pan, with two Quarts of 
ring-Water, cover it cloſe, ſet it on the 
ire all Night, then ftrain it into a Pipkin 


and half a Pound of Sugar, the Juice of 
three or four Lemons, three or four Bladcs 


it ſimmer over the Fire, and 

turn up the firſt Turning, until it be clear 

take Care that it curdlc 
OTE ase 


38 14 


Caae--Hret Fely. 
DolL a Pair of Calves Feet in Water © 
C 


with the Meat cut off the Bones; 


 feaſon it as the Hartſhorn 'Jellics, when I 2. 
. cold, take the Feet from the top, and the ſl 
Drols from the bottom: Kegp/it ne. 4 

PR pRB IO 199 TOURS (0 eg 
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The luft- bei Packet-Book: is 
S made with* the coloured Jellies here- 


after mentioned; firſt run one of theſe 
olours. in a Glaſs, when it is cold, run 
another as cold as you can,, and then ano- 
ther. Thus you may do all the reif, - 


To Run Colours. 7 
H AVE in your. ſeveral ſmall Pipkins 
ſtrong Jelhes, ready ſeaſoned; have 
alſo ſeveral : Muſling Rags ty d up: cloſe, 
one with bruiſed Cotchineal, another with 
Saffron; and another with Spinnage Juice: 
Put your Rags into the ſeveral Pipkins, and - 
as you would have the Coldur rife, fine 
them with the! Whites of Eggs, and run 
them through ſeveral. Rags. 


| — 285 A- Bla Manger. Wet 548 © = 
OUR half a Pound of Hartſhorn into 

an earthen Pipkin, with two Quarts 

ot Spring- water, then run the Jelly th 

2 Napkin; pour to it half a Pound f 

Jordan Almonds well beat, mix With it 
Orange-flower-water, a pint of Milk or 

Cream, the Juice of two or three Lemos, 
u and double refined Sugar; let it fiminer 
over the Fire, and takt Care leaſt it burn, 
4 drain it through a Sieve two or three times, 


þ 4 
991 1 
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put it in a Glaſs, and colour it as you 
e | 

eite Oo Fely>B&': 7! 4 
FOLEANSE. living Tench, draw and 


C boil' them in as much Water as will q 
cover them, with a little Vinegar and Salt, 0 
five or ſix Bay- leaves, large Mace, whole | 
Cloves, a Fagot of ſweet Herbs; when 0 
boiled, take out three or four you intend ; 
8 nn 8 . it 
to jelly, leave the reſt in, and put to them h 

2 little Iing-glais ſteeped in fair Water, and W. 


boil it more; when it is Jelly, beat the 
Whites of four Eggs, and mind that it MW 
curdles not; ſet it on the Fire again till it 
5 ths 2 _ then ſtrain . 
through a Napkin, and tye it up again ti 

at is al clear, d lay the Fi 1 
to jelly in a Diſh, and run the Jelly on, Wl © 


The fame Way may be done Crawfiſh, £ 
Prawns or Carps. | ,+ | b 


4 Whid SIlabub. © 
NT a Pint of Cream into a hot Pan, 
P with a little Orange- flower- water, two 

Qunces of white Sugar, or more, the Juice 
of a Lemon, the White of three Eggs; 
beat theſe. together, then having in your 

Glaſſes Rheniſh Wine, Sugar, lay on the 

roth with a Spoon, heaped up as light as 

Fou can. ws. 44. 4 


8 
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A Sack Poſſet. 

AKE fourteen Eggs, leave out half 
the Whites, beat them with a quarter 
of a Pound of white Sugar, Orange- roots 
ſliced very thin, with a quarter of a Pint of 
Sack, mix it well together, ſet it on the 

Fire, keep it ſtirring all one way; when it 
is ſcalding, put in another White, then ſtir 
it, pour into it a Quart of Cream boiling 
hot, with a grated Nutmeg boiled in it; 


then take it off the Fire, clap: a hot Pye- 


plate on it, and let it ſtand a quarter of 


an Hour. 
Chocolate Cream. 2 


AKE a Pint of Cream with a Spoon=- 
ful of ſeraped Ghocolate, boil it well 
together, mix with it the Volks of two 
Eggs, and thicken it on the Fire; pour it 
into a Chocolate Pot, holding it pretty 
high from the Fire. ve 1 


Snow Cream. 
AK E a Pint of Cream, with tle 
Whites of four Eggs; fine Sugar, a 

little Honey-water, whip it up in a broad 
Earthen- pan, and take off the Froth as it 
rteth... | WT” + 24 Ihe. - 


5 Orange: 
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Orange Butter. 


15 AK E the Whites of five Egge 
boiled hard, put to it a Pound of 
Butter, a little fine Sugar, with a Spoonful 
of Orange-flower- water, work it through a 
Sieve: Almond and Potatoe Butter is made 
the ſame Way, but let them be pounded 
and blanched. : 
g Po coddle Codlings. 
== P UT your fair Codlings in a braſs Pan, 
T with Water over. a Charcoal Fire, till 
they are ſcalding hot; keep them cloſe 
covered, when they will skin, then skin 
them, and put them in again with a little 
| Vinegar, and let them lye till they are 
green. 


& 


2 Jo cure, or ſiveeten a Cask. 
IF your Cask be muſty, boil Pepper 
3 1 beaten in Water, an Ounce to a Hog- 
Bead, fill your Veſſel therewith ſcalding 
hot, and ſo let it ſtand two or three Days: 
Or elſe take about two Pound of Quick- 
unc, to ſix or ſeven Gallons of boiling hot 
Mater, which put» into your Cask, and 
ſtop it upcloſe, and row! it up and down, | 
till the Lime be thoroughly ſlacked. 


To 


of double refined Sugar, beat, and fifted, 


wit 


_ KE green Apricocks about Abe 


ber threc or four Hours, cover them cloſe, 
5: _ 1 6 but 
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Jo make Lemon ey. 


TAK E five large Lemons and f k ueeze 

out the Juice, and beat the Whites 
of fix Eggs very well; put to it twenty 
Spoonfuls of Spring- water, and ten Ounces 


mix all together, and ſtrain it through a 
* Bag, and ſet it over a gentle Fire, 
a Bit of Lemon Peel in it; ſtir it all 
the while, and ſcum it very elean; when 
'tis as hot #5 yo ou can bear your Finger in 
it, take it off, and take out the Peel, and 
pour your Jelly i into Glaſſes. "A 


To make Lemon 898 i 


AKE the Juice of four large TY 
mons, and half a Pint of Water, and 

a Pound of double refined Sugar beat fine, 
and the Whites ot ſeven Eggs, and the Yolk 
of one and a half beat well; ftrain, and ſet 
it over a gentle Fire, ſcum, and ſtir it all 
the while, and when tis very hot, but not 
e pour it into your Glaſſes, or China 

ups. 5 

9 To Green Apricocks. | "ok IS 


middle of Fane, or when the Sone 5 
is hard, put them on the Fire in cold Wa- 
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but a 11 their N ar double refi- 
ned Sugar, then pare them nicely ; dip your 
Ks mg —— in Water, A, boil the 
Water and Sugar very well, then put in 
your Apricocks, and let them boil till they 
egin to open; then take out the Stone 
and cloſe it up San, and put them into 
your Syrrup, and let them 'boil till they 
are enough, ſcurhing them all the while, 
* 13 them in Pots. 


. To preſerve Ripe Apricocks.. 


| G your Apricocks of a fine 
Colour, but not too ripe, then weigh 
them, and to every Pound of Apricocks put 


a Pound of double refined Sugar, beat and 


lift it; then pare your A pricocks, but firſt 
ſtone them as you pare them; put them 
into the Pan you do them in, with Sugar 
ſtrowe'd over and under them; but let them 
not touch one another, but put Sugar be- 
tween them; cover them up, and let them 
e till the next Day, then ſtir them gently 
All the Sugar is melted ; then put them 
n a quick Fire, and let them boil half an 
Hour, ſcuming them exceeding well all the 
while ; then take it off, and cover till tis 
Mie cold, then boil it again, ſcuming it 


ver well til they are 7 1o wha them 


WR ots or Glatics. 


5 <A T 
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them into a China Baſon, cover them with 
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To Preſerve the Great White Plumb. 
T © a Pound of Plumbs, put three Quar- 
1 ters of a Pound of double refin'd 
Sugar in Lum 8, dip your Sugar in Water, 
and boil and ſcum it very well; flit your 
Plumbs down the Seam, and put them into 
the Syrup with the Slit downward.; let 
them ſtew over the Fire a Quarter of an: 
Hour, ſcum them very well, and take them 
off, and when cold turn them, and cover them. 
up, and turn them in the Syrrup every 
Day two or three times, for five or fix Days, 
together; then pur them in Pots. * 


To Preſerve Cherries.. 

(35 THER. your Cherries of a bright 
Red, not too ripe, weigh them, and: 

to every Pound of Cherries, put three 
Quarters of a Pound of double refin d Su- 
gar beaten very fine; ſtone your Cherries, 
and ſtrow ſome Sugar over them as you 
ſtone them, to keep their Colour. Take 
the reſt of your Sugar,.and near half a-Pint 
of Water, anggboil and ſcum it, then put in 
three Spoonfuls of the Juice of Currants 
that was infuſed in Water; give it another 
Boil and Scum, then put in your Cherries, 
boil them till they are tender, then pour 


Paper, and {ct them by twenty tour Hours; 
5 — tae n 
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then put them into your preſerving Pan, 

and boil them *till they look clear; put 
them in your Glaſſes clean from the Syrrup, 
and put 7 0 on them, ſtrain d through 
A OO 
DW make Gooſtberry Eamm. 
AT HE R your Gooſeberries ful 
LI ripe, of the green Sort, top and taile 
them, and weigh them, a Pound of Fruit 
to three Quarters of a Pound of double re- 
fin'd Sugar, and half a Pint of Water; 
boil your Water and Sugar together, ſcum 
it, and pur in your Gooſeberries, and boil 
them till clear and tender; break them, 
and put them into your Pots. 


To Candy Orange. Flowers. 
AK E Orange- flowers ſtiff and freſh 


4 


gathered, boil them in a preſerving. 


Pan in a great Quantity of Spring-water, 
When they are tender, take them up, drain 
them through a Sieve, and dry them very 
Well between Napkins. Take the Weight 
n double refin'd Sugar, and to a Pound of 
Sugar, half a Pint of Water; boil it till 
it Will ſtand in a thick Drop, and when 
tis almoſt cold, put it to your Flowers in 
a China Baſon ; ſhake them well together, 
and ſet them in a Stoye, or in the Sun, and 
when they begin to candy, W 
% b | Woe - | 
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and lay them on Glaſſes to dry; fift Sugar 
over them, and turn them every Day till 
they are criſp. 4 Hs 
The Duke of Buckingham's Pudding. 


AKE a Pound and a Quarter of Beef 
Suet, skin, and ſhred. it, add to it 


fix Spoontuls of Flower, four Spoonfuls 
of white Sugar, a grated Nutmeg, a little 


Salt, three Quarters of a Pound of ſton d 
Raiſins ; then mix it up with eight Volks 
of Eggs, four Whites well beat, with two 
Spoontuls of Sack, or Orange-flower-water, 
and four Spoonfuls of good Cream; mix 
theſe well. together pretty ſtiff, butter a 
Cloth, and- tye it up cloſe ; put it in the 
Pot when the Water boils, and let it boil 
four Hours; melt Butter tor Sauce. 


To make the Spread-Pagl: Pudding. $53 
UT off the Cruſt of three ſtale Half- 
penny Rolls, and flice them. into a 


Pan, then ſet three Pints of Milk on the 
Fire, make it ſcalding hot, but not boil”; 
ſo pour it over your Bread, and cover it 
cloſe, and let it ſtand an Hour, then put 


in a good Spoonful of Sugar, a very little 


Salt, a Nutmeg grated, a Pound of ſhred 


Suct after 'tis skinn'd, half a Pound of 
Currants waſh'd and pick'd, four Spoons. 


fuls of cold Milk, ten Volks, and ave 


Whites 


9 * a 5 4 p 
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Whites of Eggs: When all is in, ſtir it 
well together, and butter your Dith ; an 
Hour will bake it. IT 
A plain boiPd Pudding. 
TAKE a Pint of Cream, and mix with 
it ſix Eggs well beat, and two Spoon- 

ſuls of Flower, half a Nutmeg grated, x 

- little Salt and Sugar to your Taſte; butter 

a Cloth, and put it in when the Pot boils; 

ive it two or three turns in the Pot at 
rf going in; half an Hour will boil it; 
melt Butter for Sauce. _ 

A fine Bread Pgading. | 
FTAKE three Pints of Milk and boil 
1 it, when 'tis boiled, put to it a ſmall 
Nutmeg grated, more than a Quarter of a 

Pound of Sugar, three Quarters of a Pound 


L 4 


ol Butter, and when the Butter is melted, 


pour it into a Pan over eleven Ounces of 
grated Bread; cover it up, and when is 
cold, put to it ten Eggs well beat, ſtir it 
well together, and butter a Diſh ; pour it 
into your. Diſh when *tis juſt going into 
the Oven ; three Quarters of an Hour will 
bake it. ＋ 
Hoil a Piece of Lemon Peel in the Milk, 
and take it out again. : 


RECEIPTS 


an Ounce of Ginger, a quarter of an Out, : 


Not at 
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Fr the Sro xx in the Kidneys. 
"TAKE Daffy's Elixir, four Spoon: 
fuls, Oil of Olives two Spoonfuls,, 
| Liquid Laudanum three Drops. 
Oil of Turpentine twenty Drops; "mix 
them with Sugar, and take this Doſe at the 
Beginning of the Fit. 
A Drink to prevent the Plague. 
AK E three Pints of the beſt Muſes 
dine, and boil in it Sage and Rue of 
each one handtul, until one Pint be waſted,, 
then ftrain it over the Fire again, and. put 
therein a Pennyworth of long Pepper, half 


” 4 - TY 
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of Nutmegs, all beaten together; let it 
boil a little, then put to it four-Pcnny. 
worth of Mithridate, two Pennyworth of 
Treacle, a quarter of a Pint of Aqua Vita, 
ſtir them well together, take a Spoonful of 
it warm, both Morning and Evening, if 
you be much afflicted, if net, once Day is 
ſufficient. 


| | To make a Water for the Stone. 
NAR E.of the Herbs Sorrel, Sage, iſ * 
- Germander, Lavender; Fennel, Parſ- 

Ys Thyme, Winter-ſavory, Penny-royal, 
Hyſſop, of cach two Handtuls, chop them 
all together, and infuſe them twenty four 
Hours in three Gallons of ſmall Ale; , lice 

| two or three. Nutmegs, and put to it 
Venus-Turpentine well waſhed in Red · roſe 
Mater, the Raped of a Walnut, and as 
much Live-Honey, then put all into a. 
Linnen Bag and diffit it, draw in all five 
Quarts:; of which may be drank. four ot 
five Spoonfuls in White-wine, or any other 
= _ £Eiguor: If your Urine is too ſharp, take it 
= three Mornings before the Full . and 
ieee before the Change of it; if it be 
don at the beginning of a Fit, it often 
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Harries it off. 
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Jo cure the Stone. 


AKE Mafhmallow Wen 

a Spoonful of Pearl Barley, two 
Handfuls of Melon- Leaves, half an Ounce 
of Liquorice, Daucus Seeds half an Ounce ; 3 
boil them in a Quart of Water, and a Pint 
of Ale, until one third of it be waſted, 
then ſtrain it, and. drink half a Pint. of it 


very warm. 


Ee male 3 : 


AKE a new Pipkin, and put in a 

Quart of freſh Oil of Trotters, two 
Ounces of Spermacety, two Ounecs 
white Wax, cut it ſmall, and put them 
both in the Oil; et it over a clear Fire 
till the Wax is melted, then pour it into 4 
new Pan, and take a Quart of Roſc-water 
and add to it, till it comes to a Paſte, and 


put it into Pots for your Uſe; half the : : : 


Quangity is is 7 to make at a (ae. 


Dr. 'Gidhon's 7 for. 4 Cnfumpton, 1 


24 7 . 0 es Milk. 
0 three Pints of Water, put Hip x; 
Snails, two Ounces of Eringo Root, 
two Ounces of French Barley; boil it to 
one Quart, then ſtrain it, and take, two. 


Spoonfuls in half a Pint of 3 a 
Day. 2 


# $5 
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, an tag * 
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An excellent Remedy for a Conſi umption. in 


AKE half an Ounce of the beſt C 

Raitins of the Sun, ſtone them, and 
put to them two Ounces of brown Sugar- 1 
candy, then beat and incorporate them to- 
gether in a ſtone or wooden Mortar, and I tv 
in the beating of them, put in half a Spoon- I ſt 
ful of the Oil of Sweet Almonds, until D 
they are pretty well moiſtned, and when it I tv 
is beaten like a Conſerve, take as much as I i: 


« ht utmeg Night and Morning. 5 re 
EF oat ih Cl 
Auther for the ſume. * 


FAKE twenty Snails, and a Handful a 
of broad Daiſes,. and put in a Quart I n 
Water, and gently. boil it to a; Pint; o 
Wee Pedalen Morning in 11 Milk. 


ache Aol ber for the Same. © 5 
I "AK E twelve Leaves of Holford l 

' DL. to; two Quarts of ien the t 
Spring ring 20 the Sun in the Morn- A 

ing z 8 
l 


Hit to a Quart, and then take one 
Quart of New Milk, boi it, and let it be 


eo both, and then mix it; drink it as 
eommon Drink, and no other. El 


5 al rb? Diet-Drink. 


Ak E one Pound of Lime to © one 
Gallon of Water boiling, letting it 


and all Night, ſtrain it off clear, to make 
it, 


9 
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it, Fyceten'it with Liquoriſh or Figs, drink- 
ing it Morning and Evening, eating a 


nd Po make Surfeit-Mater. 
a- AK E a Peck of Po pies, to which 
J] you muſt put two Gallons of Brandy, 


nd two Pound of Figs, two Pound of Dates, 

n- ſtone your Raiſins, flice your Figs and 

til Dates; two Ounces of Liquoriſh cut ſmall, 

it MW two Ounces of Anniſceds bruiſed, with a 

as WJ handful of Marigold-flowers, a handful of 
red Roſe-leaves, a little Balm and Mint 
cut ſmall; put all theſe into an cartheri 

WW Veſlel, and let it ſtand warm a fortnight, "i 

ul and then ſtrain it off, and bottle it; ß 

rt may make White Surfeit-water of the Lees 


of it. * He 
apa Another ay > 4 
AK E ten Gallons of Brandy, ten 
d Pound of Poppies, two Pound of | | 
Figs fliced, two Pound of Raiſins ſliced, BN 
three quarters of a Pound of LIONS 
thin ſliced, ſix Ounces of ſweet Fennel 
Leeds, fix Ounces of Anniſceds bruiſed, 
let theſe infuſe nine or ten Days, ſtirring it 
„„ 1:12 -. da a. mnt. nent? 1 me 
Po make Cholick Wine 


* 1 f 


W . . 
* * 
n 


AK E Guiacum Chips, Elecampane. | - Þ 
Roots, Liquorice ſliced, Coriandern N 
Seeds bruiſed, - of each tyo Ounces ANG 888 
1 alt, 


* 


8 
4A, . 
— - - 
. —_— - 
oe > - 


6, 
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AKE of Jæmaris, Coltsfoot, Harc- 
1 hound, Maidenhair, Balm, Spear- 
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half, a Pound of Raiſins ſtoned, one Ounce 
of Rhubarb, and an Ounce of Sena, in- 
fuſe them in three Quarts of ſmall Anni. 
ſeed Water fix Days, ſhaking of it twice or 
thrice a Day, the two laſt Days let it ſtand 
without, then pour it off ſoftly as long as 

it runs clear through a Jelly-Bag, then bottle 
it up, and ſtop at cloſe; take five Spoon- 
fuls at a time, if the Hit continues, repeat 
it the lame Day; it may be taken any time 
for a Surfeit; take the ſame Quantity for a 
Cough, or Weakneſs in the Lungs, two or 
three Spoonfuls in a Morning faſting, three 
or four Mornings running, according as 
your Body is in Strength. 


To make Snail-Water, | 


mint, of cach a good Handful, and three 
"Handfuls of Ground-Ivy; bruiſe them, or 
chop them. a little, and put them into a 


&  CGallonof Milk, with half a Peck of Snails 
* firſt bruiſed ; let the Ingredients ſtand all 
Might in your Still; you muſt diſtil them 
* _overa gentle Fire, in a cold Still; ftir it 


two or three times in the Still, that it may 


i not burn. Take half a Pint for a grown 


Perſon faſting in the Morning, and laſt at 
, Bight, ſweetned with white Sugar=candy, 
and a Quarter of a Piat for a Child.” 5 


* 
n 
hs, 


” 


c To 


Fennel bruiſed, of each three Ounces, Li- 


each three , Ounces ; ; boil them in four 


ar 


— 
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7 cure tbe Nilo Faundice. 
T7" Urmerick one Ounce, one eighth Part 
taken twice a Day, in a little warm 
Ale, or Water-Gruel. 
Fp make White Drink. NON | 
"T1 AK E half an Ounce of Hartſhorn® 
to a Quart of Water, boil it till it 
comes to a Pint, het 


An. approved outward Remedy for the Gont. 
AKE the oldeſt Tallow you can 
get, if it be but a Year old it will 

do, and Garlick, of each equal ' parts; 
ſtamp them together, and ſpread it on 
Canvas, and lay it on. It cafes the Pain, 
and draws out the Humour to Admiration. 


A preſent Remedy for the Cholick. 225 

AK E of the Powder of Yarrow 

one Dram, in a Glaſs of warm Wine, 
or any other Vehicle. N 


Diet-Drint to cool and clear the Blood, 2 
and to correct ſharp Humours, 
AK E Figs, Raiſins ſliced, of each 
four Ounces, Anniſeeds and ſweet 


uorice two Ounces, Cinqfoil two hand- 
fuls, Mallow Roots and Fennel Roots, of 


F , 0 * 


* 2 les and 
= U 
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Quarts of Water for a quarter of an Hour, 
then {train it, and ſweeten it with Supar- 
candy; when it is cold, put it in Bottles, 
drink of it three times a "By 


An experienced Remedy for the 55 


TAKE. a Spoonful of good hot Muſtard, 
1 mix it with a Draught of hot Ale; 
let the Patient drink when he finds the Fit 
coming upon him; if it cures not in the 
_ time, repeat it two or three times. 
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* Pręſervative againſt the Plague. | 


FAK E Venice 'I reacle, Mithridate, 
ol each one Ounce; the Confection 
of 1 two Drams, | Conſerve of 
. Wood-forrel two Ounces ; mix them toge- 
E ther, and take the Quantity of a „Nun 


— mM 


eyxery e 
EE Te: 42 - 
GT *\ Another of the N 


TAKE one Dram of Venice Treacle 
every * in diſtilled Water of 
ood-ſorrel. 


. ſafe aud univerſa purg? yo tr 


AK E of the beſt Sena half an 
Ounce, Sweet Fennel bruiſed, one 
8 Dm; ſteep them all Night in ſomewhar 
more than a quarter of a Pint of Ale, next 
= *-— 26th ſtrain and 3 out, and diſtelre 


oy 
y 
—W 81 12 in 
_ * — 
3 1 . . * 
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in the Liquor one Ounce of good Manna» 
then ſtrain it again. | 
For the Rheumatiſin. | 


WO Spoonfuls of Linſeed Oil made 
without Fire; take it in the Morn- 
d, ing faſting, and as much before going to 


Bed for nine Days together, and keep very 
TY warm. 
he For the Green Sickneſs. 

AK E ſix Quarts of Spring-water, 

two Handfuls of Pennyroyal, a Hand- 
te. ful of red Fennel, a Pound of the Belly of | 
on Pork, and ftew them to three Quarts, and 
of take half a Pint Morning and Night. IDs 
Py To make Pomatum. 7 
* AK E a Pound and a half of Sheebpßs- 


Heels, you muſt take the Skin off, 
and lay, it in Spring- water one Day, then 
take it out, and beat it well with a Row... 
c ing-pin, till it is white. Put it into a 
or clean Pot, and put to it one Ounce ß 'F 
Camphire, and eight Pennyworth of Sperr 
macety ; ſtop the Jugg very cloſe, and ſet 
it in a braſs Pot over the Fire till it is diſ | 
an ſolved; take care that no Water get into 
the Jugg as it is boiling ; when it is al! 


hat melted, take ir out, and pour it into a 

ext clean carthen Baſon, wherein is a little | || 

Ive Roſe-water, and when it is cold, it will be 
in K a Cake; 4 


4# 
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a Cake; then h it in white Paper for 
fear of Putt. l 


3 For the Cholick, or Griping in the Guts. 
AK E. Sage and Mint, boil them i in 


| a fit Proportion of Claret, then ſtrain 
| and ſweeten it with Sugar. — 


r a Hoarſeneſs, \ 


- T4 AK E one Quart of Pennyroyal 
Water, one Ounce three Quarters of 
8 Liquorice, ſimmer i it over the Eire. 

; 7 

= N 5 oh, ov; 

7 Be, Draught 10 ftrengthen rhe Stomach 
* n and Nerves. . 


AKE the Roots of Gentian and 
Zedoary thin ſlic'd, the thin Parings 
of Ones, and Segds of Cardamums, of 

each one Dram, the Powder of compound 

Senna two Drams, pov upon theſe a 
. of boiling Water, infuſe a Quarter of , 
IE an Hour before the Fire, not on it.; add 

toit four Spoonfuls of Compound Worm- 
3 | 2 wo Wood-water: Take four Spoonfuls in the 
. : Morning faſting; you may ſleep after it. 
e DX at the fame three Hours after Dinner, 


- ta aig two Hours after it. 
WY Gag 
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* 4 Garg a Sore Throat. = 1 
TAK E ar Ounce of Red Roſe leaves, N 
a Quarter, of an Ounce'of Pomęgra- 
nate- Flowers, freed from the Husks and 
Sceds, one Dram of Cochineal finely pow- 
der'd, Spring-Warer a Quart, Spirit of 
Sulphur a Quarter of an Ounce, put them 
alt together in a Quart Bottle, infuſe it cold 
about a Week, often ſhaking the Bottle, 


« 7} 


L 


out, afterwards gargle your Throat well“ il 


— 


the laſt thing at Night; and at other times 


1 FAT , 
9 4 4 * 44 | 
Sn Ac 4 * 


6 n — _ 
AKE. Eyebright, Plantain, anch Rec 
8 Roſe-Water of cach one Ounce, the "1 * 
pureſt White Vitriol one Dram finely, paws © - 4 | 
der'd, Spirit of Wine camphorated, twenty. 


(- 
. 5 


Drops; mix theſe well together; let . 


ſettle a Day or two, then pour off the clear 
from the yellow Settlement: When you 
uſe this Water, you muſt mix it with” 
Pump or Spring-Water and you wan 
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your Eyes with it; as to the Strength of 
it, you muſt mix as your Eyes can bear it; 
ſo make it ſtronger by degrees as you ſee 
occaſion. This is good, if the Eyes are 
Bloodſhot, or a wateriſh Rheum in them. 


"Another Jo waſh the Eyes, if tis a dry, 
a Hot Humour. N 
MAKE a little Wine-Glaſs of Plan- 
tain-water, as much White-Roſe- 
Water, and Mountain, or White Madera 
Wine, and a little Powder of Tutty ; mix 
it very well, and keep it in a Phial ; ftrain 
it as you uſe it, and waſh your Eyes as 
| vou ſee occaſion. | 


1 | 
5 * * — 


A Liniment to make the Hair grow. 
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een 


FAKE Gum Laudanum fix Drams, 


which are Bald; but they are firſt order'd 
do de rubb'd with an Onion till very red, 
and then to be done over with this, which 
i to be repeated two or three times in a 
Se for three Mob. 
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A good Remedy for the Tothach, 


AK E a little Cotton, and imbibe it 
inLucatcllus Balſam melted ina Spoon, 
and put it in the hollow Tooth. 

Take Camphire and Opium, of each 28 
much as a Pin's Head, ind put it in the 
hollow Tooth. * 


Another. 
51 Maſtich one Scruple, Cavphirt! 2 


and Opiam, two Gratns of each, 
one Prop; make it into a Pellet. 
ake Frankincenſe, and Matthew's. 
Pill, Ts each ten Grains, and with ones — 
Drop of Oil of Cloves, make into a Pellet. 4 
Either of theſe ftopped into the Holo 
of an aching Tooth, or between that aud 1 
the next, will often procure Eaſe, 4 Y 


A Powder 60 clean the Teeth. : 


TAKE Pumice-Stone, Scuttle Hiſh- 
Bone, one Ounce of each, Tartar: of, 
Vitriol, Maſtich, two Drams each, Musk, 
one Scruple, Oil of Rhodium three Drops; * 
7 mix all 1 4 a fine Powder. 
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1 DINNER. Five in a Courſe. 
- FIRST COURSE. 


— 


Soup to be re- 
moved for Carp 
Stewd. 


Beans and 
Bacon. 
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DINNER. 
S8 ECON D CO URS E. 


9s 8 


Partrid ges or 
Roiſted Capons. 


* 4.4 * 


—_— 
Peaſe 
or Veal 


Sweet- 
- breads. 


. 
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Rabbits or 
Wild Ducks. 
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; DINNER. 
FIRST COURSE., 
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and Chickens, 
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Neats Ton gue 
.or Ham fliced. 


E , 72 * * 


REGAL IA for a Side board; 


— * 2 * 5 N 
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Currans 


tries. 


Goosberry 
Fool, or Raſp- 
berry Cream. 
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Collard Eel. 


Potted Beef or 


urs 
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REGALIA for a Side-bocr, 


Five Diſhes. 
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= FIRST COURSE. 


; Soup removed, 
Z with Veal Cutlets, 
| or Beans and Bacon. 


Chickens boil'd 
and Colly flowers. 


c 
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SECOND COURSE. 
Five Diſhes. 


SUPPER. 


Four Diſhes and Plates. 


A Ee WR oe 


— — ——_rz,,— 
2 N P 


roaſted Chickens. 14 


Lobſters or Crabbs, 
dreſs d in their Shells, 


»% 
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| v id Ducks, | 
Woodcocks or 
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. FRUITS. „5 
To be diſpoſed-after Supper of four Piſnes. 
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DINNER. 


One Diſh at a Service, with Furniture. 


* 


Leg of Pork boil d. 


Greens and 
Roots. 


* x * 
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Second Service with Furniture. 


Fovbls roaſted 
or Turkey. 


Tarts or 
Cheeſecakes. 
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Firſt Service ſor three Diſhes 
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remove for Soup. 
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SECOND SERVICE. 
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Chickens or 
young Ducks. 
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Alſparagus 
or Peaſe, 


ox Tein SS 


. 


Wy 
. 


- 


9 


Chickens roaſted 
or Scots Collops. 
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SECOND SERVICE. 
Fowls Roaſted 
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